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Waterloo 
ae. 


Millinery, Dress and 
Mantle Making, Mantles, 
Dress Goods, Silks, 
Hosiery and Gloves, Staples, 
House Furnishings, Carpets, 
Linoleum and Olilcloth, 
Tailoring, Gents’ Furnishings, 
, Ready Made Clothing, 
Ladies’ and Gentlemen’s 
Furs, &c., &e., &e. 


Best Goods in Every Department and 
Best Value in the Trade. 


WOODS & TAYLOR, 
DRESS IMPORTERS. 
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ADVERTISEMENTS. 


JOHN SLOAN 


MONTREAL WAREHOUSE 
AND GHINA HALL. 


Wholesale and Retail Dealer in... . 


Groceries and Crockery. 

Forergn and Domestic 
Frrutts. 

30 Kinds of Teas to Select 
fvom. 


leas & Coffees Shectaltees. 


Quality is Our Leading Feature. 


JOHN SLOAN, 


MAIN STREET {GAEI: 
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**Esson’s Photos are the Best”..... 


ESSON’S 
PHOTOGRAPHIC 
ATELIER, 


10s KING ST., PRESTON, ONT. 


Is where you can get a Portrait 


with Likeness and Character Combined with Artistic Merit 


and Fine Finish and Certain to Please. 


Wie V: 


Esson can give you this kind of work, which is equal to the finest 
in the world 


_ His Atelier is pleasantly situated and pleasing to the eye, and a 
nice drive from Galt, Ayr, Guelph, Hespeler, Berlin, Waterloo, and the 
surrounding towns. 


To all that wish a fine Portrait as a Souvenir to your friends 
—not necessary to go to New York, Boston or Chicago, for latest and 
finest work, while Esson’s Atelier is so near, and he makes it a study to 
please all A kind invitation to call and see specimens of work. One 
and all are made welcome—bring your friends. 


Anything in the picture line, Esson is the boy to make it for you. 
A choice and pretty line of English and German Metal Frames, suit- 
able for Cabinet, C.D.V. or Sunbeam size Photos, which also makea 
beautiful Souvenir—Photo accompanying same. Headquarters for 
Stereoscopic Views, Natural Scenery and Comic Slides. 


ee. * HSsOon’s Photos are the Best” 
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Clare Bros.¢Co, 


PRESTON, ONT. 
Make a Specialty of 


|\YOT AIR... 
_. FURNACES 


They also Manufacture 
Ranges, Stoves, 
Hollow-ware, etc. 


Estimates cheerfully made 
for anyone and Cata- 
logue sent free. 


Write for them. 


HARDWARE, ETC. 


Silver Plated Goods, Cutlery, Carvers, 
‘Knives, Forks, Spoons, Scissors, Steels, etc., 
Carpet Sweepers, Wringers, Sad Irons, 
Bird Cages, Lamp Glasses, 
Nubian Stove Pipe Polish (odorless), 
Furniture Varnish, 
Ready Mixed Paints, all colors. 
And a Large Assortment of other Household Furnishings. 


A. C. FRASER, 


GALT, ONT. 


ADVERTISEMENTS. if 


COOK BOOKS ARE USELESS UNLESS FIRST-CLASS MATE- 
RIAL IS USED WHEN TRYING RECIPES. IF YOU 
WISH TO BE CERTAIN OF SUCCESS WITH THE 
RECIPES IN THIS BOOK BUY YOUR 


CREAM TARTAR, SODA, BAKING POWDER, SPICES. &C., 


OW. H. louty’s drug Sfore. 


HE IS NOTED FOR KEEPING ONLY THE BEST QUALITY. 


CHE =EION. 


SEE PA ION G DOR BSS. EoOuUS By 
HEADQUARTERS FOR 


Dress Goods, Millinery, Mantles, Fine Linens, Ktc,, kte, 


OUR KID GLOVE DEPARTMENT !IS UNEQUALLED. 


R. WILKINSON, - - MAIN STREET, GALT, 


T E. SMITE, 


THE LEADING 


BOOKSELLER AND PHOTOGRAPHER, 


AND DEALER IN 
Fancy Goods, Pictures, 
Picture Framing, 
Artists’ Materials, 
Spectacles, SZc. 


MATIN SL. on GALT. 
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DEALERS IN BEST 


SCRANTON COAL 


PANINI i Ache deo Ni Se) Bey Gy IOs 
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JAS (IVI CQ eee 
Coal and Good Merchant. 


The best quality of Coal and Wood always in stock. 


CEE CES IN Coe ea W771 Le ee Ge eee 
TELEPHONE Nowa: 


Aes Jeeps ASCOT a Enel deny, 


HAS IN STOCK 


Watches aud Jewelry, 


And all styles of Canadian and American Silverware, at lowest 
prices. All kinds of Watches, Clocks and Jewelry 
Repaired. Satisfaction guaranteed 


Nie AST Ngee sha bias = GATLIT 
ae Cae AS ee 


ecu CURRANTS AND RAISINS a2 


A choice stock of Foreign and Domestic Fruits, also a full line of Fresh Candy, 
Staple and Fancy. 


JOHN H. LAIRD, GROCER, 84 MAIN STREET, 


TOON YS’S BLOCK. 
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Tow Ladies, after bahing all these good 
cakes and ptes, the nexts besto thing ts ao nicely 
Lapered Wall, the Latest Designs of Wall Laper 
can be bought from 


A. G. BRUCE, 
TELEPHONE 80. OPERA HOUSE BLOCK. 


mo 1G. SiGdensun ee 
== DNTIST —===— 


MASONIC BUILDINGS, 
MoI Ne STREET: > = roe ACnte dl: 


SiS IL pip SiS eae aay, 


Boots and Shoes, 


AT THE 


PARLOR SHOE STORE, - MAIN ST., GALT, 


OE Se, ga ae SS el See SE NS Gd 


FRED. GC. BOND Toone 
—_— CC IL 
° ° 9 17 AINSLIE STREET, GALT. 


Has always in stock Pure Drugs, Patent Medicines a full line. The New 
England Dyspepsia Cure is taking the lead, 5o Centsa Bottle. Perfumes, 
New Odors, Toilet Articles, Witch Hazel Cream and our Snow 
Cream for Chapped Hands and Face, Flavoring Extracts, Pure 
Soda, Cream of Tartar and Spices. My Baking Powder at 

30 Cents a Pound, Cannot be Excelled—tTry it. 


FRED. C. BOND, - - 17 AINSLIE ST., GALT. 
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HOw TO MAKE YOUR CHILDREN’S LIFE A SUCCESS ia 
GIVE THEM MASCOMPLE TE COURS Eee hemi 


Galt Business College 
and Sporthand Institute 


INDIVIDUAL TUITION. ESTABLISHED 1887. NO CLASSES. 


0 ee a 
Book-keeping, 
Penmanship, 
Shorthand, 
Spelling, 

Reporting, 
Dictation, 
Arithmetic, : 
Correspondence, 
Typewriting, 
Commercial Forms, 
Banking, 

Sr Practice. 


ea ge ea PS 
, . This is alive school for the training of persons of both sexes for 
commercial life. 

Students when proficient helped to good positions. 

Business men supplied with assistants without any charge. 

Special attention given to backward students. 

Circulars free. Address THE PRINCIPAL 

BUSINESS COLLEGE Garr sont, 
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= EMPIRE TEA STORE :- 
Pe seers ee 


IF YOU WANT A PURE AND WHOLESOME 


SES) IIE ee BO west assse 


Try the Empire. You will be more than pleased with the re- 
sults. It is absolutely pure, made from the formula of a retired 
chemist. Same price as other first-class powders, and a present 
with every pound. Also choice 


TEAS, COFFEES, COCOAS, Ete., XMAS GOODS, AND ENDLESS 
VARIETY OF FINE CHINA, PLUSH GOODS, BAMBOO 
GOODS, SILVERWARE AND ART WARES, 
SUITABLE FOR PRESENTS. 


See our stock before purchasing. 


EMPIRE TEA STORE, MAIN STREET, GALT, 


IMPORTERS aan PROFIT SHARERS. 


Ee eae Gr FO NEE 
Furniture Uealer and Undertaker, 


A fine line of Art Furniture will always be found in my 
extensive Warerooms in Galt. Upholstered Goods a specialty, 
Barlorsouites in Plush, Brocatellés, *lapéstries,, &c:, &c. I 
have now the control of the Guggisberg Factory, at Preston 
where we are manufacturing both wholesale and retail, so 
parties will do well to call and see my stock and get their goods 
at manufacturers prices. You can rely upon getting the best 
in the trade at from 10 to 25°/ lower than elsewhere. 


jae Gah. epee. 
WAREROOMS : OPP. EXPRESS OFFICE, GALT. 
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W. a . Mcllurtry, 


) DEALER IN (— 


Hardware, Stoves, Tinware and 
House Furnishings of all kinds, 
Hanging Lamps, Plated Ware 
and Faney Hardware of 
every deseription. 


We can furnish the Kitchen and a greater part of the Parlor. 
We have recently added 2,700 square feet of Floor Room 
and are now running a Fair where you can find almost any- 
thing required. 
Every Saturday we will endeavor to offer Special Bargains. 
Remember our Bargain Day will be Saturday. 
Do not forget that we are the Sole Agents in Galt and 
vicinity for 
Gurney’s Art Countess Parlor Stoves 
and Kitchen Witch Original and 
John Bull Stoves and Ranges, 
Also Wm. Buck’s 
Celebrated Happy Thought Ranges, 
and Radiant Home Parlor Heaters. 
Always call at McMurtry’s Hardware Store and Fair 
for Bargains when in Galt, where you can find lots of goods to 
make your selection from with Prices Right. ‘Terms Cash. 


W. J. McMURTRY. 


oe. rE 


GALT COOK BOOK 


COMPRISING 


A LARGE NUMBER OF TESTED RECIPES 
FOR THE KITCHEN, DINING 
ROOM AND SICK ROOM. 


COMPILED AND EDITED BY 


Pee Vil PAAOP LUE LADIES “AlD SOCIE LY. 
CP MEEACENTIKAI PRES VIE KILIAN 
CALU RCT GALT: 


PRINTED BY 
ROB? GeMcLEAN, LOMBARD STREET, 
TORONTO. 


le il IOI debe 


In sending forth the Galt Cook Book on its mission 
of instruction and usefulness, but few prefatory remarks 
are necessary. 

Our chief aim in preparing it has been to make it a 
THOROUGHLY PRACTICAL GUIDE for housekeepers. To 
this end we have carefully supervised its contents, select- 
ing only such recipes as are suitable to our community, 
and such as either our contributors or ourselves can 
vouch for as valuable from actual experience. Many of 
them have never been published before, whilst nearly all 
have been thoroughly tried, tested and proven. We 
send them forth, therefore, with every confidence that 


they will give general satisfaction. 


Besides these valuable recipes, the work contains 
chapters on cooking for the sick, menues for breakfast, 
dinner and tea, window gardening or house plants, table 
etiquette, and numerous useful hints of a miscellaneous 
- character. 

We gratefully acknowledge and thank the ladies of 
Galt, Hamilton, Berlin, Ayr, St. George and Waterloo, 
and other places, who have given us their generous assist- 


ance and encouragement. Most of them have kindly 
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consented to append their names to their contributions 
as a guarantee of their excellence, and we have added 
the addresses of all except Galt contributions, in whose 
cases it is unnecessary. 

To all others who have in any way aided us, we tender 
similar acknowledgments, and we send forth the result 
of our united labors, under the name of the Galt Cook 
Book, confident that it will prove a valuable guide to 


any household which purchases a copy. 


Galt, Christmas, 1892. THE COMMITTEE. 


WHAT DOES COOKERY MEAN ? 


It means the knowledge of all fruits and herbs and 
_balms and spices, and of all that is healing and sweet in 
fields and groves, and savory in meats. It means care- 
fulness and inventiveness, and watchfulness and willing- 
ness and readiness of appliance. It means the economy 
of your great grand mother and the science of modern 
chemists. It means much tasting and no wasting ; it 
means English thoroughness, and French art, and 
Arabian hospitality, and it means in fine, that you are 
to be perfectly and always ladies-loaf givers ; and as you 
are to see imperatively that everybody has something 
pretty to put on, so you are to see even yet more imper- 


atively that everybody has something nice to eat. 


RUSKIN. 


MOUEUES). 


‘Tf you do expect spoon—meat, bespeak a long spoon.”’ 
— Comedy of Errors. 


BONESSTOCK FORSSO UE; 


Bones of any meat which has been dressed, as sirloin 
bone, leg of mutton bone, etc., two scraped carrots, one 
stick celery, enough cold water to cover the bones, or 
enough of the liquor left from braising meat to cover 
them, one spoonful of salt. Break the bones into very 
small pieces, put them into a stew pan with the carrots 
and celery, cover them with cold water or cold braise 
liquor and let it boil quickly till the scum rises ; skim it 
off and throw in some cold water when the scum will rise 
again. This must be done two or three times, till the 
stock is quite clear; then draw the pan from the fire and 
let it stew for two hours, till all the goodness is extracted 
from the bones ; strain it off and let it stand all night. 
The next day take off the grease very carefully, and lift 
it from the sediment at the bottom of the pan. It will 
then be fit for use. 


BOSE A IRE Yes © Chang Os 


The whites of two eggs to about four quarts of stock 
or soup ; two pints anda half of cold water. Whisk the 
Use STOCKWELL Flour. It is the BEST. 
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whites of two eggs with half a pint of water for ten 
minutes ; then pour in very gently the four quarts of 
boiling soup or stock, whisking it allthe time. Place the 
stew pan over the fire, skim it clear,and when on the 
point of boiling whisk it well together, then draw it to 
the side and let it settle till the whites of the eggs be- 
come separated. Strain it through a fine cloth placed 
over a Sieve and it will be clear and good. 


WEE Uo bel O KR BSOOU) PSs 


The shin bone is generally used, but the neck makes 
a stronger and more nutritious soup than any other part 
of the animal. There is a great deal of nutriment in the 
bones ; have your butcher crack them up well or do it 
yourself with a hatchet. Miss Corson’s rule is one pound 
of lean beef and bone for every quart of soup stock or 
broth you intend to make. Never throw away the 
skeleton of a roast turkey or chicken. The bones and 
scraps of meat will make a nice soup, with the addition 
of rice and a cup of sweet cream or milk. Meats for 
soup should always be put on to cook in cold water ina 
covered pot and allowed to simmer slowly for several 
hours so that the essence of the meat may be thoroughly 
drawn out, and it should be carefully skimmed. If more 
water is required use boiling water ; do not put in the 
salt until the meat is tender ; that makes the meat tough. 
Take off all the scum before the vegetables are put in. 
For the amount of nutriment furnished, soup is probably 
the cheapest known food, as well as the most appetizing, 
if properly made. The cheapest cuts of shank or neck 


Made by Todd Milling Co., Galt, Ont. 
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can ibe utilized. Cut out; the-bones, put them ingthe 
bottom of the kettle with the meat on top, and there will 
be no danger of burning. Soup will be as good the 
second: day as the first. Remove all the fat from the 
top and heat it to a boiling point. Do not leave it in a 
pot and do not put a cover over it, as it will cause the 
soup to turn sour more quickly. For coloring soups: 
For brown soup brown burnt sugar is used ; green soup, 
leaves of green spinach, parsley or celery with the juice 
squeezed out and put into the soup a few minutes before 
serving. To color soup red use the juice of tomatoes. 
To give an amber color use grated carrot, boil it for 
three-quarters of an hour in the soup. For white soup 
use white vegetables and chicken, veal or lamb. A 
delicious savor is imparted by putting into beef soup a 
whole onion with a dozen whole cloves stuck into it. 
Peel the onion, but don’t trim off the top so the layers 
will break apart in boiling. Leave out in serving. As 
your soup gradually heats, you will see a dark scum 
rising. If you want a clear soup, skim it off, but on no 
account throw it away. It is composed of the blood 
with some of the albumen of the meat ; it is exceedingly 
nutritious and savory and must be saved. Put it in thick 
soup, vegetable soup, brown gravies, or any meat dish 
you may need to prepare. The French always save it 
for such purposes. A “bouquet of herbs” for flavoring 
soups is made by tying a small bay leaf, a blade of mace, 
a sprig of any dried sweet herb, (except sage), and a 
dozen pepper corns, in the midst of a little bunch of 
parsley leaves, and winding with twine. If the parsley 
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is also dry or if the root is used, they may be all enclosed 
in atarlatan bag. This gives that delicious, indefinable 
flavor without which the most nutritious soup is flat and 
tasteless. Get bay leaves of your druggist (five cents’ 
worth will last a very long time) and the others of your 
grocer. It is safer to raise your parsley and dry it for 
winter use. 

In making clear beef soup, scrape your carrots and 
peel your turnips, and put them in whole. Serve these 
vegetables in dishes by themselves. To clarify the soup 
after it has cooled, use the white and shell of one egg 
and a teaspoonful cold water to every quart of stock. Put 
the white, shell and cold water in the bottom of a sauce- 
pan and mix them together. Then putin the soup stock. 
Set over the fire and let boil gradually, stirring continu- 
ally to mix the eggs thoroughly so it will not stick to 
the bottom of the pan before it begins to boil; after that 
don’t stir it, but let it boil till the egg rises in a thick 
white scum. Then lay a folded towel in a colander and 
strain through. 


WP bAM del Oy eS OAb Ge 


For four quarts of soup, use one cup of ordinary yellow 
split peas. Pick over and wash in cold water. Put them 
in a saucepan with two quarts of cold water. Don’t add 
salt till nearly done, as it hardens them. When it boils 
put in half a cup of cold water, let it boil again, and add 
cold water in same way every fifteen minutes until you 
have used two quarts more of cold water. This gradual 
method softens the peas better. When very tender, 
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season to taste. While the peas are boiling you can put 
in a ham bone or any other fresh or cooked joint, or a 
little fried onion, as you please, though the plain pea soup 
is very nice. Just before the soup is dished, rub all 
through a stout sieve, return to the kettle, and stir in a 
paste made by rubbing together smoothly a teaspoonful 
each of flour and butter. 


NIGE SAM LAY 35 0.0ie 


Mrs. JOHN Kay, DETROIT. 


One pound of beef, one pint of gray peas, one-half 
pound of scraped potatoes, one onion, three ounces of 
rice, one head of celery, one carrot, pepper and salt, 
toasted bread, six pints of water. Cut the beef in pieces 
an inch square. Add peas, potatoes, onion, rice, and put 
all into the six pints of water and boil until reduced to 
five. Strain through a sieve, return to saucepan, adding 
the celery and carrot. Stew well, season with pepper and 
salt. Put toasted bread into the tureen. Pour the soup 
on and serve hot. 


Si OMbCisl Meron tial, 


Miss NEILSON, Ayr. 


Two to three pounds beef, three quarts water, half tea- 
cupful barley, two large carrots, one small turnip, two 
moderate sized onions, one small cabbage, bunch of 
parsley, green peas and beans in season. The barley put 
in with the cold water and well skimmed when it comes 
to boiling. Vegetables all minced finely. One carrot 
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grated improves the color very much. After everything 
is put in, boil two hours. The above witha larger quan- 
tity of all the vegetables and without the barley is Hotch 
Potch. 

SG RG Tig h.OAtr: 


Mrs. JOHN Kay, DETROIT. 

Take one cup of barley, five quarts of water, a piece of 
beef weighing four pounds. Boil two hours, then add 
the following vegetables chopped fine: Two carrots, one 
parsnip, quarter head of cabbage, a bunch of parsley to 
color the broth.. Grate two carrots, pepper and salt to 
taste, boil other two hours. Before using skim all the 
fat off. 


PO TALON OUP 


Mrs. PoRTEOUS. 

Fry a small onion in half a cup butter, pour on it a 
quart of milk and bring toa boil. Mix two cupfuls of 
cold mashed potatoes, beaten smcothly into the soup 
and boil all together a few minutes. Season with salt 
and pepper and serve. 


OI Ei be Oe 


Mrs. JAMES YOUNG. 

One pound of pork or mutton, one ham bone, one 
onion, four potatoes, two grated carrots, one head celery. 
Pepper and salt to taste. Cover the meat with four 
quarts of cold water, skim well, add onion, carrots and 
celery cut fine, to which add potatoes that have been 
sliced and parboiled. Boil three hours. 
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Mrs. JAMES YOUNG. 

Shank of beef, half cup barley, two sliced onions, half 
a cabbage, three carrots, one head of celery, a little 
parsley, pepper and salt. Cover the beef with cold 
water, add the barley and onicns, skim well when coming 
to the boil. Two hours before serving add the cabbage, 
carrots, celery, parsley, all chopped fine. Skim the fat 
from the broth before serving ; add pepper and salt to 
taste. This soup requires four hours to boil properly. 


SAV HAWES SOU. 


The meat and bones of cold beef or mutton, six 
medium sized potatoes, one large onion, one thin slice 
of salted pork, celery, salt and pepper. Cut the meat 
from a cold beef or mutton bone, break up the bone, put 
into a stew-kettle with six medium sized potatoes, three 
pints of cold water, one large onion minced fine, and one 
thin slice of salt pork, hashed Boil slowly two hours. 
Then strain, and add one quart of milk, boiling hot, into 
which one tablespoonful of butter and one of flour has 
been smoothly stirred. Season with salt, pepper and 
erushed celery. To crush®the celery, ‘chop ithesstalke 
fine, then crush them with arolling-pin. Serve this soup 
with cubes of bread. 


SIGeRe GEM b abe dis., 


One pound of cold, cooked meat, two ounces of butter, 
one tablespoonful flour, one quart water and a few slices 
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of browned bread. Chop your meat very fine and put it 
into the stew-pan with the butter; pepper and salt to 
taste. Dredge over it a tablespoonful of flour, add a 
good quart of boiling water, cover it close, set it over a 
moderate fire for half an hour, strain it, toast some pieces 
of bread, cut them into squares or diamonds, put them 
into a tureen and pour the soup over it. Macaroni 
boiled tender may be put to the soup ten minutes before 
serving. Time, half hour. 


OX EALES SOUP: 
Mrs. ALLENBY. 


Two ox-tails, two slices of ham, one ounce of butter, 
two large slices of turnip, one leek, three onions, one head 
of celery, one bunch of herbs, pepper and salt to taste, 
two tablespoonfuls of catsup, one-half glass of port wine, 
three quarts water, two grated carrots. Cut up the tails 
separating them at the joints, wash them and put them 
in a stew-pan with butter. Cut up the vegetables and 
add with the herbs. Put in one-half pint of water and 
stir it over a quick fire until the juices are drawn out. 
Fill up the stew-pan with water, when boiling add salt. 
Simmer gently for four hours ora little longer if the tails 
are not tender. Take them out, strain the soup, thicken 
and flavor with the wine and catsup, put back the tails 
and simmer again for a few minutes and serve. Do not 
- forget to skim the soup. 
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OX-TAIL SOUP. 


Mrs. JAMES YOUNG. 


Begin to make it the day before you require it. Take 
two tails, wash clean and put in a kettle with nearly a 
gallon of cold water, when the meat is well cooked add 
a small handful of salt, then take out the bones, let it 
stand covered. until the next day. About two hours 
before dinner, skim the fat off, add an onion, grated car- 
rot (or any vegetable you like) chopping them fine, and 
a little summer savory. 


al erika SO) OE. 


4 Mrs. A. McC. 


Four pounds of beef (off the round) boil the day before 
until all the substance is out of the meat and set aside 
until next day. When the grease is skimmed off strain 
twice through a cloth, allowing it to settle each time, 
then adda large teaspoonful of whole allspice and one of 
whole pepper, salt to taste, serve very hot, removing 
allspice and pepper before using. 


BROWNe © Ue 


MRrRSib.eLODD: 


Take a good large hough, cut it down, then have ready 
a well tinned pot, put it on a slow fire, rub the bottom 
of it with a little marrow, put in all the fleshy pieces, 
let them get a gentle brown on both sides, throw in a 
handful of black pepper, a little thyme, two or three 
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onions and a stock of celery, then have ready a kettle of 
boiling water, add that to the meat, let it stew for nearly 
an hour, then fill the:pot quite full of water, but be sure 
not to stir it; so continue till it turns a fine brown, then 
Stidityiet it stand till’ cold ; next take all-the fat off the 
pot gently, put it into a clean pan,and keep back all the 
sediment at the bottom, then put it on the fire, let boil 
for about an hour to fine, then serve hot. 


WEG 5 © We 


Mrs. RIsK. 


Cut up six potatoes, four onions, put into two quarts 
of boiling water. Boil three-quarters of an hour. Rub vege- 
tables through sieve and put the paste back into water 
again, add butter, pepper, salt to taste Then boil four 
ounces of tapioca in it for fifteen minutes; the tapioca 
requires soaking; add one and a half pints of milk, and 
when fully heated through serve. 


PDAS EENE “ONCE i 


Mrs. T.; DALGLEISH. 


One beef kidney cut in small pieces, butter size of a 
walnut, one and a half tablespoons rice flour wet with 
water, and one quart of cold water, one tablespoonful of 
tomato catsup, one tablespoonful of Worcester sauce, 
pepper and salt to taste. Boil one anda half hours. 
Brown the kidney with butter. 


Made by Todd Milling Co., Galt, Ont. 


28 THE GALT COOK BOOK. 
BEE EIN@OODERSS OUT. 


Se Ce 


Add to beef stock a small handful of fresh or dried 
noodles. About twenty minutes before serving will be 
long enough to cook them. Chicken or veal makes good 
noodle soup. 


NOODEE SOLE 


Add to the water in which the noodles were boiled three 
quarts of salted boiling water, bread crumbs, butter the 
size of an egg, a tablespoonful of chopped parsley and 
two or three tablespoonfuls of cooked noodles ; season 
with more salt if necessary. Throw a few noodles at a 
time into the salted water, shaking them with a fork to 
keep them from matting together. 


NGO Distasi. 
Mrs. D. HowELu. 


Beat up an egg and add as much flour as will make it 
a stiff dough, roll it out in three sheets, flour it and roll 
it round closely, then with a sharp knife, cut it off the 
end like shavings, flour these to prevent them sticking, 
add them to the soup when boiling. Cook for ten 
minutes. 


DOLGME READ Ae. 
SF ByG 


To three eggs (slightly beaten), two tablespoonfuls of 
water and a little salt, add flour enough to make a stiff 
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dough ; work it well for fifteen or twenty minutes as you 
would dough for crackers adding flour when necessary ; 
when pliable cut off a portion at a time, roll it thin as a 
wafer, sprinkle over flour, and beginning at one side roll 
it into a rather tight roll ; with a sharp knife cut it from 
the end into very thin slices (one-eighth inch), forming 
little wheels or curls ; let them dry an hour or so. Those 
not used should be dried to use any time for soup. 


WoPARAG US 7SO UP: 


Mrs. JAMES YOUNG. 


A piece of beef or mutton ; a quantity of fresh aspara- 
gus ; a few slices of toast. Make in the usual way a nice 
rich soup of beef or mutton seasoned with salt and 
pepper. After it has been well boiled and skimmed and 
the meat is all to pieces, strain the soup into another pot 
(or wash out the same one) and return the liquid. Have 
ready a quantity of fresh asparagus with the stalks cut 
off close to the green tops ; it should have been lying in 
cold water all the time the meat was boiling. Put into 
the soup half the asparagus tops and boil them in it till 
entirely dissolved, then add the remaining asparagus to 
the soup (having previously boiled them in a pan by 
themselves until they are tender but not broken). Give 
the whole a boil together. Make some nice slices of 
toast with the crust cut off; dip them a minute in hot 
water. Butter them and lay at the bottom of the tureen 
and pour the soup upon them. This is nice soup for 
company. 
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CHZRRVE SOU. 
Ds BG: 

Two heads of celery ; one quart white stock ; one quart 
milk ; two tablespoonfuls flour ; one cup cream, salt and 
pepper. A more delicate and somewhat more expen- 
sive soup is cream of celery. It is especially excellent 
with a poultry or game dinner. Cook two heads of celery 
in a quart of white stock for forty-five minutes. Bring a 
quart of milk to the boiling point. Stir into it two large 
tablespoonfuls of flour mixed with a little milk. Strain 
the celery and the stock in which it was cooked through 
a flour sieve, mashing the celery through, add it to the 
milk and let the whole boil up together for five minutes, 
stirring it thoroughly. Season the soup with salt and 
pepper, and just before serving it add a cup of cream. 


SW Eee © RN Oe 
Sepace 


A knuckle of veal, four calf’s feet, several ears of young 
corn, a little=butter, pepper. Take* thesveal andvcains 
feet and some cold boiled ham (if you have it) cut into 
pieces and season with pepper only, pour on a quart of 
water for each pound of meat and boil until the meat is 
in rags, strain it, wash your pot and put it back again. 
Make this soup of milk if you can get it, if not, use water, 
when the soup is strained and ready cook by themselves 
in another pot, several ears of sweet young corn, cut the 
grain from the cob, mix the corn with a little fresh butter, 
season it with pepper and stir in the strained soup. Give 
the whole a short boil and serve. 
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The giblets, one and a half pints of water, one onion, 
four cloves, a bunch of sweet herbs, salt and pepper. 
Crack the bones and put them in a pot with the water 
and stick the cloves in the onion and a small piece of 
toasted bread, the herbs, pepper and salt. Let all sim- 
mer gently until the giblets are quite tender. If you 
wish the soup to be rich add two pounds of the shin of 
Deel 


VENISON SOUP. 
Sse O 
Venison soup is excellent made like the sweet corn 
soup, with water instead of milk and plenty of corn. 


LOMALO “SOUR: 
Mrs. Murray, WINNIPEG. 

Place in a kettle four pounds of beef or prepared stock, 
add one gallon of cold water, let it boil slowly for three 
hours if the meat is used; if prepared stock about half 
an hour. Remove the meat, put into the soup one 
quart of tomatoes, one onion cut fine; salt and pepper 
to taste. One teaspoonful of flour should-be dissolved, 
stirred into it and boiled for one-half hour before serving, 
Strain. 

(LOMAET OS OU P 
Mrs. ANDRICH. 

Six large tomatoes boiled in two quarts of water ; 
strain and add one pint of boiled milk, pepper, salt, 
butter, pinch of soda and biscuits to thicken. 
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TOMALOT SOUR: 


Mrs. PorTEOUS. 


Take a can of tomatoes, bring them to a boil and 
strain through a coarse strainer ; add one teaspoonful of 
soda, and when the foaming ceases add a quart of milk 
and a tablespoonful of butter. Season to taste and 
thicken slightly with cracker crumbs; boil for a few 
moments and serve. 


CORN OL 


Mrs. Goopwin. 


One pint grated green corn, one quart milk, two table- 
spoons butter and a little flour. Cook corn in water 
thirty minutes, let the milk come to a boil, have flour 
and butter mixed together, add a few tablespoonfuls of 
boiling milk ; when perfectly smooth stir into the milk 
and cook eight minutes ; add corn and season to taste. 


LIMAS BEAN? sOUiE: 


Miss SLoAan. 


One pint dried Lima beans, soak the beans over night, 
in the morning put on fresh cold water, let them come 
slowly to a boil, cook slowly half an hour, then pour off 
the water, add two quarts boiling water, two teaspoonfuls 
of salt,one tablespoonful of sugar,one tablespoonful butter, 
one saltspoonful of white pepper,one stalk of celery, (celery 
salt will answer the purpose) one minced onion that has 
been fried to a light brown in butter; cook slowly for 
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three hours; half an hour before serving rub through a 
sieve and return to the fire, add a pint of milk and, when 
at the boiling point, a spoonful of flour rubbed smooth 
in a little cold water. 


BEAN SOUP. 
Miss McNAuGHzrtT. 


A quart of dried white beans, a shank of beef, a bit of 
boiled ham (the hock will do) celery and pepper. Soak 
the beans in cold water over night, in the morning put 
on your beans to boil with only water enough to cook 
them well, boil slowly and keep stirring so that it does 
not burn. Put your meat in another pot, allowing a 
large quart to every pound of meat; season, pepper 
only, put in the celery cut into small pieces, boil the 
soup till the meat is all boiled to pieces, (do not forget 
to skim it well), then strain the liquid and put it back in 
the pot, add the boiled beans and let them boil together 
until they are thick, strain again and serve. 


UO TORR Cla Oy Wak LOMO oe 


THe COOKS ORACLE. 


One pound of lean trimmings of meat such as butchers 
charge five or six cents per pound for and cut into small 
pieces. Prepare three good sized onions, two turnips, 
two leeks and five or six sticks of celery, clean these 
vegetables and cut them up small, wash one-half pound 
of pearl barley or rice and drain it, melt two ounces of 
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dripping or bacon fat in an iron sauce pan, put in the 
meat and sprinkle a teaspoonful of coarse sugar on it, 
put the pan on the fire and stir its contents briskly with 
an iron spoon, add the shred vegetables and stir again. 


MUSHROOM SOUP. 
Soe 


A knuckie of veal or a leg of mutton (or both if they 
are small), alarge quart of mushrooms, ¥ lb. of butter, 
buttered toast, salt and cayenne pepper. Cut the meat 
into large pieces and remove the bones, put into a soup 
pot with sufficient water to cover it, season with salt and 
cayenne pepper. Let it boil until the meat is all to 
pieces, skimming it all the time, then strain off the soup. 
Put it back into the pot again, have the mushrooms cut 
into quarters, having removed the stalks, put them into 
the soup, add the butter (divide it into bits and roll into 
flour before putting in the soup). Boil the whole for 4% 
an hour longer and take them off when the mushrooms 
are quite.tender. -Keep the lid of” thespoticovercas.= 
much as possible. Lay the buttered toast at the bottom 
of the tureen and pour your soup on it. This soup is 
very nice if properly made. 


ATC HT Pas @ gis 
THE CoOK’S ORACLE. 


Four ounces Scotch barley (washed in cold water), four 
ounces sliced onions, five quarts of water, boil gently for 
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one hour and pour into a pan, then put into the sauce 
pan from one to two ounces of clean beef or mutton 

drippings, or two or threeounces of fat bacon minced,when 
~ melted, stir into it four ounces of oatmeal, rub these to- 
gether till you make a paste, now add the barley broth. 


esUicoiNd de SOMOM r, 


Either fresh beef or mutton, four parsnips, a little 
butter or dripping, flour and salt. Remove the fat from 
the meat and cut it into pieces. Add a little salt and 
put it in a pot with one quart of water to each pound of 
meat. Prepare your parsnips by scraping and cutting 
them into pieces. Put them into a frying pan and fry 
them brown in nice dripping or butter. When it has 
been boiled until the meat is in rags, and well skimmed, 
put into it the fried parsnips and let them boil a few 
minutes (but not to pieces). Just before you put in the 
parsnips, stir in a tablespoonful of flour mixed smooth. 
When you put it into the tureen for the table be sure to 
leave in the pot all the bits of meat and bone. 


MAGAKONI= S50 UP; 


Mrs. A. TAYLOR. 

Four ounces macaroni, one large onion, five cloves, one 
ounce butter, two quarts clear soup gravy. Put into a 
stew-pan of boiling water the macaroni, butter and onion, 
in which the cloves are stuck. When the macaroni has 
become quite tender, drain it very dry and pour on it two 
quarts clear gravy soup. Let it simmer ten minutes, 
taking care not to let it become a pulp. 
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EGG’ DALE ORS SOM: 


Whe, IDE JaloNapiee, 


Four boiled eggs, one raw egg, one teaspoonful flour, 
some salt, pepper and parsley. Mash the yelks of boiled 
eggs with the raw yelk. Add flour, salt, pepper and 
parsley. Make into balls and boil two minutes. 


UK OY eS © Ee 


Mrs. JAMES YOUNG. 


Bones of fowl or turkey, carrot, onion, celery, rice, salt 
and pepper. ‘This is an excellent way to use the rem- 
nant of fowls or turkey on which considerable meat 
remains. Put in the soup kettle the carcass and any bits 
of stuffing or gravy that remains. Pour over it one 
quart of cold water. Let the bones simmer for two hours 
(break the bones before putting them into the water). 
At the end of two hours strain your stock, wash the pot 
and put back your stock and add to it more stock if you 
have it, and if not, add boiling water enough to make a 
good quart, also a slice of carrot grated, a small onion 
cut fine, a piece of celery (the coarse pieces may be used 
for soup), and two tablespoonfuls of rice. At the end of 
an hour strain again, and serve, salt and pepper to taste. 


SWEET BRE DaSse ul 


Mrs. G. RANDALL, WATERLOO. 
Prepare sweetbreads as for cooking in any other form. 
Salt, stew in as much water as there is soup required. 
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When done remove sweetbreads from liquid, when cold 
chop finely and put back in liquid, let it come to a good 
boil, pour this quickly upon the yelk of an egg beaten 
up with a tablespoonful of cold water. Stir while pouring 
to prevent curdling. 


laid, SONG Weedetes IEC ORO e: 
Mrs. ALLENBY, 

Hare or rabbit, salt, onion, one-half pint of port or 
native wine, flour, pepper, cloves, one head of celery. 
Thoroughly cleanse in salt and water, cut into very small 
pieces, put into the oven in acrock with an onion pierced 
with cloves, and one head of celery cut fine and sufficient 
water to cover, (the water will decrease and a little more 
must be added) the crock, of course, to be covered. The 
oven must not be very hot, and the crock may be left in 
until the meat will slip from the bones, then taken out 
and the contents strained, return the soup to the crock, 
adding one-half pint of port or native wine, flour to 
thicken, pepper and salt to the taste, allowing to remain 
in the oven until it is ready to boil. This soup takes 
fully twenty-four hours in preparation. 


GLiLeleE NAB ROD 
Mrs. A. TAYLor. 

One chicken, three pints of water, half a teacupful of 
pearl barley or rice, pepper and salt. Cut up the chicken 
put it in the cold water with the barley or rice and salt, 
cover it close and let it simmer for an hour, add pepper 
to your taste. The chicken may be ee on a plate 
with pieces of butter over it. 
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‘The silvery fish, 
Grazing at large in meadows submarine, 
Fresh from the wave now cheers 
Our festive board.” 


Fish is either boiled, broiled, baked or fried. In all 
cases it is to be treated on the same principle as meat. 
When put to boil in cold water, fish, like meat, will part 
with its best substances, which will go to enrich the 
water it is cooked in. To make a soup of it, or a fish- 
jelly (which is very delicate), this would be the right 
way ; but to boil fish which is to be eaten, it is necessary 
to put it into boiling water. To know the right moment 
when a fish is done is not such an easy affair as you 
might think. It depends not merely on the size of the 
fish, but also on its kind, on the nature of the water it 
has lived in, on the time passed since it was killed, and 
on the water it is being boiled in. An under done fish 
is disgusting, while an over done one is tasteless and 
mostly tough. After fifteen minutes from the time a 
fish has been put on the fire one has to be on the watch. 
If the fish is small or thin it most likely will not stand a 
second’s longer cooking. If large it may need half an 
hour to be well done, or even more. Experience and a 
certain fine instinct have to guide you. One sign—and 
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a pretty safe one—is to try a fin. If it gives way easily 
to a slight pull, the fish is done. Fish, like meat which 
is to be dished up, has to be kept simmering rather than 
boiling after its first immersion in lively boiling water. 
When it is to be cleaned it must not be kept soaking in 
cold water. Some salt-water fishes are better for sprink-. 
ling them with salt inside and outside for about one hour 
before cooking them. The salt, of course, has to be 
washed off again. Be sure that your fish is always as 
fresh as possible. It decomposes quickly, and then is 
very harmful. Never buy a fish whose eyes are dull- 
looking, or the gills of which are not of a fine red color. 
It is best, of course, when put on the fire as soon as 
caught and killed, but this luxury is within the reach of 
but a minority of people. 


GAWNISEINGLOESETS Ee 


There are no dishes that come on our table more 
capable of improvement by garnish than a dish of fish. 
Without garnish it is bare and unappetizing. A boiled 
fish should always be lifted up with an open skimmer or 
on a grating, or, if boiled in a napkin, should be laid in 
a colander a moment to drain. It must then be turned 
instantly on a hot platter on which a folded napkin has 
been laid. A decoration of lemon quarters, or of slices 
of lemons and parsley, is very suitable for almost any 
boiled fish. Groups of fried oysters and pieces of lemon 
are also suitable decoration to salmon or halibut. 
English epicures usually serve a dish of cucumbers with 


Made by Todd Milling Co., Galt, Ont. 


‘40 THE GALT COOK BOOK. 


salmon, and sometimes green peas. Usually potato 
croquettes or mashed potatoes are the only vegetable 
served with boiled fish. Baked fish are often improved 
in appearance by fried bread-crumbs strewn over them. 
Baked fish are usually served with a sauce around them, 
while the boiled fish is accompanied by the sauce in a 
boat. A fried or boiled fish is best served.with garnish 
of fried potatoes, or of lemon and parsley, lightly used. 
Butter or tartar sauce is generally served with fried or 


boiled fish. 


PORT BOLGINGARISIE 


For boiling fresh codfish and all large fish, except 
salmon, let them lie in salt over night ; when ready to 
boil put them in a kettle two-thirds full of boiling water, 
add vinegar and salt, place the fish on a drainer (or roll 
in a cloth), put it into the boiling water ; for a four-pound 
fish let it remain thirty minutes boiling rapidly. For 
salmon put it to boil in tepid water and thoroughly skim ; 
allow the same time. For small fresh-water fish use 
cold water, as soon as they boil they are cooked. 


STEAMED SALMON, ORIWHIDESEI Si 
Mrs. TINDALL. 


After cleaning well, rub it both inside and out with 
salt, pepper and vinegar, roll in a cloth, steam twenty 
minutes for every pound; serve with parsley sauce. 


v 
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BOLLE DE SALMON, WITH SAUCE 
ALLEMANDE. 


Salmon is now in market all the year, either fresh or 
refrigerated. It loses less by being frozen than almost 
any other fish. If it is frozen it must be laid in cold 
water for half an hour, or till it is thawed, but no longer. 
Take it out and wipe it and put it into boiling water in 
which a little wine vinegar or a tablespoonful of lemon 
juice to two quarts of water has been added. Boil the 
salmon gently till done. If it is a piece weighing four 
pounds it will take thirty minutes after it begins to boil. 
When it has cooked five minutes add a tablespoonful of 
SilteO ine water, When. it istdone; taketit upin’a 
napkin, and serve on a hot platter laid on a napkin. 
Time for baking fish three. quarters of an hour to an hour 
in a moderate oven for a good-sized fish. 


Das Dells ie 


Mrs. A. TAYLOR. 


A fish weighing from four to six pounds is a good size 
to bake. Make a dressing of bread crumbs, butter, salt 
and some salt pork chopped fine, mix these with one 
egg, fill the body, sew it up, lay in dripping pan witha 
pint of water, bake an hour and a half, thicken the gravy 
and pour over it. . 


PRESH SALMON FRIED: 
Mrs. JAMES YOUNG. 
Cut the slices three-fourths of an inch thick, dredge 
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with flour, or dip them in eggs and crumbs, fry a light 
brown. This mode will do for all fish cut into steaks. 
Season with salt and pepper. 


BRE Del Sad. 


Take white fish cut into rather small squares and fry 
in boiling lard or dripping (just as you would dough- 
nuts) until it is a delicate brown. This is the way it is 
usually cooked on steamboats and is very nice indeed. 


TROD TOUS Sibi ib TESy 
Mrs. JAMES YOUNG. 

Wash and dry in a cloth, then lightly flour and shake 
off. Dip in egg, then in bread crumbs and fry in boiling 
lard or dripping. Take care not to take off the bread 
crumbs. 


STEWED FISH WITH FOMATOES: 


Put a can of tomatoes in a saucepan with a teaspoon- 
ful of finely-chopped onion, a dessertspoonful of salad 
oil, and a little cayenne pepper and salt ; simmer for half 
an hour; then lay in the fish—a pair of flounders 
(usually called soles), or any white fish—adding a little 
water if there is not sufficient liquor to cook them. Beat 
up the yelk of an egg with the juice of a lemon, and five 
minutes before dishing the fish, pour it in and shake the 
saucepan to prevent curdling. 


LUN CHEO tous Rola ero Sal aes le 


Mrs. ALLENBY. 
Wrap a salmon steak a little over an inch thick in thin 
writing paper and fry a delicate brown. 
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COR DPS ALEMON-EPIGKEED: 
Mrs. JAMES YOUNG. 

Take the fish left from dinner, remove the bones and 
lay ina dish. Boil a breakfast cup of the liquor in which 
the fish was boiled with same quantity of vinegar. Half 
an ounce of whole pepper, half an ounce of allspice, one 
teaspoonful salt and a bay leaf. Let stand till cold and 
pour over the fish. Allow to remain ten hours before 
using. A very nice breakfast dish. 


TOMBOML LOBSELERS 


Have a large kettle three-quarters full of boiling water, 
add four onions halved, a large bouquet of parsley, twenty 
pepper seeds, two bay leaves, salt at the rate of one 
heaped tablespoonful to every quart of water. Put in your 
lobster. Do it quickly, head foremost, which will kill 
ana eend its forture. at once. Let it boil for fifteen or 
twenty-five minutes, according to its size. When done 
take it out, twist off the claws and tail, cleave into halves 
(lengthwise) body and tail, and remove from the latter 
the dark stringy vein called “lady-fingers,” which is 
poisonous. Crack the claws on their lower sides and be 
careful not to disfigure them. Thus prepared you may 
serve the lobster hot or cold,scalloped, as salad, croquettes, 
orin various other ways. If you wish to serve the lobster 
whole you reconstruct it from its several pieces, masking 
the flaws with sprigs of parsley. Serve it on a folded 
napkin in the middle of an oval platter. Garnish with 
parsley laid wreath-like around, and have either a Tartar 
sauce or a mayonnaise accompany It. 
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BOTS hist: 


Mrs. R. BENTLEY. 


Cut a fish twelve inches in length into four equal parts. 
Rub a little salt on the end of each piece and place the 
pieces in an earthen pot. Add whole spices and cider 
vinegar to cover the fish when the pot is nearly full. 
Tie on a paper cover, and over this put an earthen cover 
to keep in all the steam. Bake in a moderatesoven aor 
three hours. Fish cooked in this way is delicious and 
will keep two weeks in a cool place and longer in a re- 
frigerator. 


COPD oAL MON OR Willd Bho io ite eee 
Mrs. JAMES YOUNG, 


Salmon or white fish, vinegar and seasoning. Take 
the fish left from dinner and lay it in a dish. Boil a cup 
of the liquor in which the fish has been boiled with the 
same quantity of vinegar. Half an ounce of whole pep- 
per, half an ounce allspice and.a little salt. Pour over 
the fish. It should be allowed to remain several hours 
on it before using. A nice dish for tea. 


ShOy WEE OP csr 


The scallop is one of the most delicious of shell-fish. 
The entire fish, with its pretty scalloped shell, is about 
the size of a small oyster. Only the firm, muscular part 
of the fish is used, and not its eye or heart, as so often 
stated ; for none of the ostrea, to which this shell-fish 
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belongs, have any eyes or anything but a very small, 
partially developed heart. The portion used is the part 
similar to the hard, firm part of an oyster, by which it is 
attached to its shell. A scallop is sometimes stewed, 
but it is better fried than cooked in any other way. In 
our markets scallops are usually sold with the shell and 
all but the edible portion of the mollusk removed, by 
the gallon or quart, like oysters. To prepare scallops 
for cooking, drain them and roll them in cracker crumbs 
which have been sifted through a fine flour sieve and 
seasoned with a little salt and a dust of cayenne. Lay 
a number of scallops in a frying basket far enough apart 
so they do not touch each other, and plunge them into 
boiling hot fat, deep enough to cover them. In three 
minutes they will be brown and thoroughly cooked, and 
more can be fried. Serve them with tiny rolls of crisp 
bacon laid around them. ‘Though the scallop has been 
in culinary use since the days of the crusades, a great 
many housekeepers know very little about cooking it. 
There is no shell that is so often copied in decorative 
design as this. It was early used as a badge by pilgrims 
from the Holy Land during the time of the crusades, 
the shells being found in great quantities on the shores 
of Palestine. 


SALMON, PUDDING. 

One can salmon, three eggs, four tablespoonfuls of 
melted butter and one-half cup fine bread crumbs. Mince 
the fish, draining off the liquor fur sauce. ub in butter 
thoroughly, work in crumbs and seasoning, then the eggs 
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well beaten. Put into a buttered mould, set ina pan full 
of hot water, cover the mould and steam in the oven. 
Keep water in the pan boiling fast, filling up as it evap- 
orates for one hour. Set mould in cold water for a 
minute after taking from the oven. Then turn out on a 
flat dish. 


SAULGLe 


One cup of milk, boil and thicken with one tablespoon- 
ful of corn starch. Add liquor from salmon, one table- 
spoonful of butter, one egg well beaten, juice of half a 
lemon, mace and cayenne pepper to taste. Put egg in, 
thickening milk, and when you have stirred in butter and 
liquor take from fire, let stand three minutes covered, 
add lemon juice, and pour over and around the salmon. 


SALMON PUDDING. 
Miss BLaIn. 


Take the contents of one can of salmon, pound well 
and mix in a tablespoonful of butter; two eggs, half a 
cup of bread crumbs. Beat all well together, season with 
salt and pepper, press tightly into a puddingmould and 
steam for an hour. Serve hot with white sauce. 


SALMON -CGROOUTCSDES: 


One can of salmon, one egg, well beaten, one-half cup 
of fine bread crumbs, salt, cayenne pepper, nutmeg, juice 
of half a lemon. Drain off the liquor and mince the fish. 
Melt and work in the butter, season and if necessary 
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moisten with a little of the liquor; add the crumbs. 
Form the parts into rolls, which flour thickly, and stand 
them in a cold place for an hour. Fry in hot fat and 
serve on a hot platter, garnished with fresh parsley. 


SALMONED MOULD. 
Mrs. ELMSLIE. 


One can salmon, three tablespoonfuls melted butter, 
two eggs (whites and yelks beaten separately), one cup 
bread crumbs, a little mixed parsley, pepper and salt. 
Put the salmon in a bowl, add the butter and beat well, 
mix the bread crumbs and eggs together. Then pour 
over the salmon (without mixing), add pepper, salt and 
parsley mixed well, put in buttered mould and steam for 
one hour. Serve with parsley sauce. 


SALMON ON TOAST. 
Sie: Cr 
Flake the fish, season with pepper and salt, and heat 
it with a little milk or cream. Have some hot milk in a 
flat pan. Toast several slices of bread, which dip quickly 
into the hot milk, place on a hot dish, spread with butter 
and pour over it the heated fish. 


FISH CROQUETTES. 


Mrs. THOMPSON, 


Fish croquettes may be made very much like a meat 
croquette, from almost any cold fish. Fry half an onion 
minced fine, in a tablespoonful of butter until it is a good 
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brown. Moisten the whole with a cup of strong white 
stock, adding a seasoning of salt and pepper, and if you 
like, a dash of cayenne. Putin a pintof cold fish, minced 
fine, add two eggs and stir all for two minutes over the 
fire. Let this mixture become cold ; then shape it with 
your hand int he form of cylinders or pears as you choose. 
Roll these croquettes in yelk of egg and then in fine 
bread-crumbs. Fry them in hot fat for two or three. 
minutes till they are a delicate brown. They are very 
nice served with a tomato sauce or piquant sauce, or by 
themselves with an accompaniment of walnut pickles. 


POW Ww lOPT DeET SEE 
Mrs. G. RANDALL, WATERLOO. 


Boil two pounds of fish about twenty minutes, (in a 
separate dish), boil half pint cream, half pint milk and 
stir in two tablespoonfuls flour, season with salt and 
pepper, then put in a dish a layer of fish and cream 
alternately until the dish is filled, on the top put cracker 
crumbs which have been rubbed in melted butter, then 
bake slowly. 


Pil ES 


Mrs. GoopwIn. 


One pint cream, two tablespoonfuls butter, one tea- 
spoonful mustard, pepper and salt to taste, one pint bread 
crumbs, mix together with cold fish and cover with bread 
crumbs and bake. 
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Pio tigot nO P: 


Mrs. A. TAYbor. 


s 


Remains of cold fish of any sort, half a pint of cream, 
half a tablespoonful of anchovy sauce, half of made 
mustard, a teaspoonful of walnut catsup, pepper and salt 
to taste. (The above quantities are for half a pound of 
fish when picked). Put all into a stew pan, set it on the 
fire, let it remain till hot, stir it but do not let it boil, 
when done put into a deep dish with a good quantity of 
bread crumbs and small pieces of butter on top, set in 
oven to brown. Half an hour should cook it. 


Pot hun BOs: 


Mrs. J. Mowat DuFF. 


Take a can of salmon, pour off all liquid and pick out 
all bones and skin, have one pint of milk heated, in which 
an onion has been put for a little while, add to this one- 
half cup melted butter and four tablespoonfuls of flour 
rubbed together, season with pepper and salt. When 
this mixture is cool add two eggs well beaten, then take 
a pudding dish and put a layer of salmon and a layer of 
sauce till the dish is full, put grated bread crumbs on 
top and brown in the oven. The onion may be left out. 


GCODEEESHeBALES: 
Mrs. RIsk. 


Pick fine one quart of cod fish, let it simmer for a little 
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~ while, boil six good sized potatoes, mash fine and mix 
while hot with the fish, season well with salt, pepper and 
butter, add three beaten eggs, drop in hot lard, serve in 
a napkin on platter. 


COD VETS bie FO hee Rata hela 
Mrs. JAMES YOUNG. 

One quart finely shred cod fish, one ounce butter, one 
and a half cups cream or milk, two teaspoonfuls flour. 
Remove all bones from the fish, lay in frying pan well 
covered with cold water, let it heat gradually, simmer for 
ten minutes, drain it, add pepper, butter, milk or cream, 
reserving a little of this for the flour which must be 
rubbed into it gradually to keep it smooth, when it 
begins to simmer add the flour, let it boil two or three 
minutes, then add the beaten egg, slip on a platter and 
serve. 


BOVE Dar AD Die 
Mrs, W. GRAHAM. 

Put it into the frying pan, pour boiling water over it, 
let it boil ten minutes, take a little butter, and mix with 
one teaspoonful flour, one tea cup of part water and part 
milk cold; boil, stirring it all the time, slip the skin off 
the fish and pour the sauce over it. By cooking it in 
this way it is not so dry and salty and flakes beautifully. 


COD PISHZBAIAlS: 
Mrs. STRONG. 
Pick in small pieces a large cupful of boneless cod, 
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then peel your potatoes and cut them in pieces the size 
of a walnut, wash the fish (but do not soak it), put fish 
and potatoes in same vessel, having as many more 
potatoes as fish and boil until potatoes are cooked, then 
drain and mash together, take butter the size of an egg 
and some pepper, salt if necessary and one egg; beat 
with a fork until light and creamy, then drop a large 
spoonful into boiling lard and fry like doughnuts. 


SWE Der @ Gost ERS 


Mrs. JAMES WARNOCK, 


Make a sauce of the yelk of a hard boiled egg, smooth 
with a spoonful of vinegar, a teaspoonful each of finely 
minced onion and parsley, a tablespoonful of butter, the 
same of flour with pepper and salt; after mixing all 
together put on the stove in a saucepan and add half a 
pint of boiling water ; turn into this a can of lobster and 
let it steam ten minutes. 


eer omecal ten 
Mrs. D. HOWELL. 
Cut the eels lengthwise in pieces two or three inches, 


season with salt and pepper, lay in the dish with bits of 
butter and a little water ; cover with a paste. 


lela evate th IDARSy ak 
Mrs. GoLpIE, AYR. 
To one part well-boiled rice free to two parts boiled 
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= 


white fish, one hard boiled egg chopped, put in stew-pan, 
add pepper, salt, a piece of butter, a little milk or cream 
to moisten, stir until quite hot, serve quickly. 


FINNAN HADDIE-. 


Mrs. JAMES YOUNG. 


A fiinnan haddie may be a very nice dish if properly 
cooked, and it is a very inexpensive one, for a smoked 
haddock may be found in our markets at as low a price 
as smoked mackerel. Take a haddock, put in a baking 
pan with the skin down, and pour in enough warm water 
just to cover the skin and not the rest of the fish. Let 
the fish remain in the oven fifteen minutes. By this time 
the skin should be loosened. Take the fish out of the 
oven, pull off the skin, and pour the water out of the 
baking pan. Lay the fish back in the pan with milk 
enough over it to cover it, and strew bits of butter over 
it. When it is brown serve it for breakfast, or if you 


have sweet cream instead of using butter take a coffee 


cup of cream and then thicken with a little flour, about 
a spoonful. (Mix your flour with a little cold cream first), 
Boil it up and have it ready to pour over your fish when 
it is cooked. 


LOSER yar sie 
Dots: Ce 


Clean the fish, wipe dry, rub a little salt inside and 
sprinkle with a little pepper after putting them in the 
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pan, but never roll them in flour ; it is not necessary and 
does not improve them. Never allow fish to soak in the 
fat. The fat should be perfectly hot when the fish is put 
in and should be kept at the same temperature through- 
out the cooking. Fish may be fried in lard, butter, or 
clarified drippings, but I prefer the latter, or what is 
better, the fat obtained by frying thin slices of salt pork, 
the quantity required depending upon the size or num- 
ber of fish, but a generous quantity is desirable. If a 
piece of bread dropped into the fat will instantly brown, 
it will be hot enough to put the fish in. All small fish 
are better fried. 


Se eV e WERET. 
Mrs, JAMES YOUNG. 


Soak your fish over night in milk if you-have it ; if not, 
in water ; put the mackerel in a frying pan with cold 
water enough to cover. When it boils for fifteen minutes 
put it into a warm dish, putting bits of butter over it. 
Set in the oven for a few minutes before serving. 


BEOALE R IPLE: 
Mrs. A. CRANSTON. 


Fry two or three small bloaters, skin and bone them, 
put the fish into a pie dish with a little chopped parsley, 
cayenne and a few bits of butter. Put some mashed 
potatoes on top and bake in a brisk oven for half an hour. 
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A cusk, cod or haddock weighing five or six pounds, 
one quart of milk, two tablespoonfuls of flour, one table- 
spoonful of butter, one small slice of onion, pars'ey, salt 
and pepper to taste, put fish in boiling water with one 
tablespoonful of salt, cook gently twenty minutes, lift on 
to a tray, remove skin, head and bones, turn over into an 
earthen dish and remove rest of bones, keeping the fish 
as whole as possible, put potato paste around the sides 
and edge of dish one inch thick made thus: boil and 
mash potatoes, stir up two eggs and mix qu’ckly with 
potatoes while hot, and add one large tablespoonful of 
butter. Prepare a sauce to turn over fish made thus: 
put milk, parsley and onion on to boil, reserving one-half 
cup of milk to mix with flour; after flour is added, cook 
eight minutes, season highly with salt and pepper, strain 
on fish, cover the top with powdered cracker crumbs and 
bake ten minutes. 


PLS Tiv oe Wie 
Mrs. JAMES YOUNG. 

For salmon and white fish, one cup of cream or rich 
milk, two ounces of butter, one teaspoonful of flour, salt 
and pepper to taste. If liked a little lemon juice is an 
improvement, or a little parsley cut fine. 


TTS bles AUG Eve bac leigis 
Mrs, JAMES YOUNG. 
One large cup cream or milk, one teaspoonful of flour, 
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salt and pepper to taste, if milk is used add a piece butter 
size walnut. If liked, a little lemon juice and parsley. 


Poa LNG SAU GH FOR -BOLLED: FISH: 
Se Cr 


One cup boiling water, two teaspoonfuls corn starch 
mixed in cold water, one tablespoonful butter, one tea- 
spoonful chopped parsley, one teaspoonful anchovy sauce 
or good catsup, juice of half a lemon, beaten yelks of 
two eggs, salt and cayenne pepper, stir the corn starch 
smoothly into the boiling water, set on the fire stirring 
until it thickens, add pepper and salt, butter, parsley, 
mix well together, put in lemon juice and catsup, boil a 
few minutes, add beaten yelks, stir for two minutes, pour 
over the fish and serve. Lemon juice improves fish 
sauce if the fish is insipid. 
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‘‘ Canst tell how an oyster makes his shell? No—nor I neither.”’ 
—King Lear.. 


OVSTERS AS FOOD: 


Mary A. BorLAND. 


Oysters are a very highly prized food, though why, it 
is difficult to say, as they are neither very easy of 
digestion nor very nutritious. But they possess a delicate 
and insinuating flavor that is generally acceptable to 
most palates. There are some points to be carefully 
observed in preparing oysters for the sick :—(1) Make 
every effort to have the oysters alive when used. It 
this is impossible, buy salt water oysters as fresh as they 
can be obtained. (2) Remember the oysters contain an 
albuminous juice which increases in hardness with an 
increase of temperature, just as the albumen of egg does. 
When oysters are cooked with reference to this juice 
alone they are also cooked in the best possible manner 
with reference to their other ingredients. Therefore 
subject them to a low temperature and for a short time, 
bearing in mind that 160 degrees Fah. is the cooking 
temperature of albumen. Select half a dozen fresh 
oysters from the shell if possible, chop them fine in a 
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chopping tray and turn them into a saucepan with 
a cupful of cold water. Put the pan on the fire and let 
them come slowly to the boiling point, then simmer for 
five minutes. Strain the liquid into a bowl, flavor it with 
a half saltspoonful of salt and serve hot, with or without 
a small piece of dry toast or a toasted cream cracker. 
Take one cup of fresh oysters, one cup of milk, two salt- 
spoonfuls of salt, two tablespoonfuls of rolled cracker 
crumbs, asprinkle of white pepper, one-quarter teaspoon- 
ful of butter, put the milk with the cracker crumbs into 
a saucepan on the stove, while it is heating pick over the 
oysters on a plate and remove any bits of shells that 
may be among them ; have a hot omelet pan ready, and 
when the milk reaches the boiling point put the oysters 
into it and stir and turn them until they become plump, 
or while sixty can be counted slowly; then drop the 
oysters into the boiling milk, take immediately from the 
fire, add the salt, pepper and butter, and serve at once. 
The point which requires most attention in the cooking 
of the oysters is the use of the omelet pan; do not let 
the oysters remain in it quite long enough to be 
thoroughly cooked, as the milk has sufficient heat to 
finish them, for if too long exposed the albuminous juice 
becomes overcooked and the oysters consequently tough 
and leathery. Wash the shells carefully, put them in a 
wire broiler over glowing coals, with the round side 
of the shell down so as to hold the juice; cook them 
quickly, turning once or twice until the shells open. 
(They may also be cooked in a hot oven.) Remove the 
upper half of the shell, season with salt, pepper, a tiny 
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bit of butter and vinegar if liked ; serve very hot. The 
true oyster flavor is delightfully developed by preparing 
in this way. They may be also served with melted 
butter, seasoned with salt, pepper and lemon_ juice. 
Select large oysters, drain them in a cloth or napkin, 
turning on each side to make them as dry as possible, 
set some butter to soften, and season some cracker 
crumbs with salt and pepper, then holding each oyster 
On ayiork,-dip it in, the crumbs, thenwine themiuemed 
butter and again in the crumbs; arrange them in an 
oyster broiler. Eight oysters will be enough for one 
person. Drain the oysters on a napkin, making them as 
dry as possible. Heat an omelet pan with a small bit 
of butter in it very hot, then drop the oysters one by one 
mto the pan, turning each before the nexts1s putin 
One should work quickly or the first will be overdone 
before the last is in. Shake the pan a moment, lift from 
the fire and turn quickly into a square covered dish, with 
toast-points in the corners. Season with salt and pepper, 
a bit of butter, and with or without a teaspoonful of 
sherry wine. Each oyster should be cooked so quickly 
that its juices are shut into itself and do not ooze out 
into the pan. There is usually a very little with the 
butter, but if it is considerable one may know that the 
oysters have not been cooked in a sufficiently high 
temperature. Oysters are very nice done in this way, 
but it takes a skillful worker to do them without letting 
the juice ooze out, or, on the other hand, overcooking 
them. The toast-points are made by cutting squares of 
bread across one diagonal. 
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OY Sol ho © Rs 


Mrs. A. TAYLor. 


Take two quarts milk, six rolled biscuits, butter size 
of an egg, salt and pepper to taste, bring to a boil, add 
one quart oysters, remove from fire as soon as it comes 
to a boil. Oysters should not be boiled as they become 
tough. 


OVE ie © Ue 


Mrs. JAMES YOUNG. 


To one quart of oysters add half pint of water, put the 
oysters on the fire in the liquor, the moment it begins to 
simmer, (not boil, for that would shrivel the oysters), 
peur it through a colander into a hot dish, leaving the 
oysters in the colander. Now put into the sauce piece 
butter size of an egg, when it bubbles sprinkle in a table- 
spoonful of sifted flour, let it cook a few minutes stirring 
it well, then add to it gradually the oyster juice and onc- 
half pint of good cream (which has been brought to boil 
in another vessel), season carefully with cayenne pepper 
and salt, skim well and add the oysters, do not let it boil 
but serve immediately. Oyster soup is made with 
thickening and oyster stew without. 


OMS RE he OVWVe 
MRS HARRI AY LOR, 
Put two quarts oysters in sauce pan with the liquor, 
when they begin to boil skim out, add a pint of cream 
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or rich milk and seasoning, add to the oysters butter to 
taste, pour over them the hot liquor and serve. 


1ROP SABE OOM GSB Dykes). 
Sb. 


Two dozen oysters, half of a lemon peel, one table- 
spoonful of butter, a little flour, half pint cream or milk 
and a blade of mace. Cut the beards off the oysters and 
sprinkle some lemon juice over the latter. Put the juice 
of the oysters and the beards on to boil and skim well. 
Then add a blade of mace, a few pepper seeds and the 
peel of half a lemon shaved off. Let it boil slowly for 
half an hour from the time it was put on the fire. Then 
strain the liquid and when boiling again put in a scant 
tablespoonful of butter, into which as much flour has 
been rubbed. Add also half a pint of cream (or milk) 
made hot beforehand. When the butter and flour is 
dissolved and the sauce quite smooth, put in your oysters, 
Allow them to get hot, but do not let them boil, and 
Serve atl. ONCE. 


CREAMED OYSTERS: 


Mrs. D. HowE Lt. 


One quart oysters, one pint of cream or sweet milk 
Thicken with a little flour as for gravy. When cooked 
pour in the oysters with liquor, pepper, salt and butter. 
Have platter with nicely browned toast. Pour creamed 
oysters over and serve hot. 
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SU MON GSK BS TOM God Hi ieSy 


Miss LuMSDEN. 


Put one tablespoonful of butter in a covered sauce pan 
with half a saltspoonful of white pepper, one teaspoonful 
of salt and a few grains of cayenne pepper. When hot 
add one pint of oysters carefully prepared. Cover closely 
and shake the pan to keep the oysters from sticking. 
Cook five minutes and serve on toasted crackers. 


OVS TERS ar RED: 


Mrs. D. HoweE Lt. 


Select the largest oysters, take off all bits of shell and 
wipe quite dry. Have ready some bread crumbs or 
grated crackers. Season with salt and pepper. Beat 
the yelks of two eggs and add a little cream. Dip the 
oysters in the egg and then in the bread crumbs. Fry 
in plenty of hot lard and butter till a light brown. Serve 
hot. 


SCALLOPED OYSTERS. 
Mrs. TuckKER, WALKERTON. 


One pint oysters, oyster crackers, butter, pepper and 
salt.. Drain the oysters, roll out some crackers very fine 
and sprinkle a little in the bottom of a small deep dish, 
put in a layer of oysters, sprinkle with salt and pepper 
and small pieces of butter, and then put on another layer 
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of cracker crumbs and moisten with milk, and so on 
until the; oysters have all béen tsed 1p. eCovermwith 
cracker crumbs and pour in enough of milk to make it 
the consistency of a pudding cover. With a tin. bake 
half an hour, uncover and brown. Serve in the same dish 
with a napkin around it. 


Swe) PDS V Sieh: 
NRSV SO EESIEU TZ. 


Sprinkle a buttered dish with bread crumbs, then put 
in a layer of oysters, some bits of butter, pepper and salt, 
and so on until the dish is filled. Leaving the crumbs 
anlo~ putter on, thestop, | Pourover-arittlewint| kame aie 
until a light brown. 


OY SR Re ieleliess 
Mrs. A. TAYLOR. 


One dozen oysters cut in pieces, stew in their own 
liquor, add a teaspoonful of flour, a tablespoonful of 
butter, a grating of lemon peel, season lightly with salt 
and cayenne, add three tablespoonfuls cream, mix well, 
open the patties and put in a tablespoonful of the mix- 
ture: sel ve not: 


OVS LE Ree LES 
Mrs. D. HowWELL. 


Make a rich puff paste, roll out twice as thick as for 
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fruit pie, line a pudding dish and fill with dry crumbs or 
light crackers, butter the edges that you may be able to 
lift the upper crust without breaking, cover the mock 
pie,ornament at the edge, cook the oysters as for a stew, 
only at the last beat in two eggs and thicken with 
cracker crumbs, time them that the paste will be ready 
to receive them, lift the crust, pour them in, serve hot. 


OYSTER SANDWICH. 
Mrs. TINDALL. 


A few oysters, a few slices bread and butter, pepper 
and salt. Cut bread into thin slices, butter, put oysters 
between two pieces of bread as you would do for ordi- 
nary sandwiches, season with pepper and salt, put them 
together and toast in a bread toaster on both sides, this 
will cook the oysters. It is a nice way of using upa 
few oysters that have been left over. 


OES AM EL SATA EG Ed thes 


Mrs. Jas. WARNOCK. 


Take one pint of milk, two well beaten eggs and flour to 
make a smooth but rather thin batter, season with pepper 
and salt, stir in fifty large oysters, drop a spoonful of 
batter into boiling lard, having one or two oysters in 
each spoonful. Serve hot in fringed napkins. 
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GY STE RSSONTAS BE OCK ORAL 


Oysters look very pretty served in this way, and add 
to the festive appearance of the Christmas table. A 
clear crystal block of ice must be chosen and wreathed 
about the base with the dark-green leaves and red berries 
of the holly, concealing the platter that holds it. The 
oysters rest in the hollow scooped out of the centre of 
the ice. Of course this dish is more effective under 
candle or gas light. 


NERC DY TO MGI N ee ee 
Mrs. JAs. WARNOCK. 


One quart of fine large oysters, one pint of oyster 
liquor and the same of strong vinegar. Drain the oysters, 
strain the liquor and boil. While boiling hot drop in the 
oysters allowing them to be only well scalded. kemove 
the oysters to a flat dish where they will cool. Add the 
vinegar with one teaspoonful black mace, two dozen 
whole cloves, same of black pepper and allspice, to the 
oyster liquor, and just as this liquor boils, pour over the 
cold oysters which must previously have been put in a 
jar. 


PETeLN Gre HO Rie OiYiS eRe ele beens 
Mrs. J. Mowat Durr. 


Take equal parts of milk and cream, add pepper and 
salt to taste, a little nutmeg and the liquor from the 
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oysters and the rind of alemon. Bring toa boil and 
thicken with flour well blended in milk. If the oysters 
are large, cut them in halves and droprthemeintomthe 
sauce. Fill your patties and heat in the oven. 


(OLY) > Letedneee behets ls eis 
Mrs. D. HowE Lt. 


Take the largest oysters, drain from the liquor and 
wipe dry. Whisk six eggs very light, one cup of fine 
sifted flour, and, by degrees, one pint of rich milk and a 
little grated nutmeg. Beat to a smooth batter. Have 
the pan very hot, put in lard or butter, and when it 
begins to froth drop in small ladlefuls of batter, and place 
an oyster in the middle of them. Fry a nice brown and 
send to table hot. 


PiGoe NI BUANKE ES: 


Mrs. KITCHEN, ST. GEORGE, 


Season large oysters with salt and pepper. Cut some 
fat bacon in nice slices. Wrap an oyster in each slice, 
fasten with small wooden skewer, heat a frying pan very 
hot and put in the pigs. Cook just long enough to crisp 
the bacon (say about two minutes). Place on small 
pieces of toast. Don’t remove the skewers. Serve hot, 
garnished with parsley. 


Made by Todd Milling Co., Galt, Ont. 


ONCE Ibo ( 


OU LAR YS St bao 


‘To thee and thy company, I bid a hearty welcome.” — 
The Tempest. 


There are many delightful ways of preparing a full 
grown chicken or turkey, besides the familiar fricassee 
and roast, though in nine cases out of ten such fowls are 
cooked in these ways. In the country, where chickens 
are comparatively inexpensive, a great many delicious 
dishes may be served of poultry. Chicken with rice is 
an old familiar dish. The chicken is well picked, drawn 
and trussed into shape in the same way as for roasting, 
but without stuffing. It is then laid on its breast in boil- 
ing water. Add to the water half a carrot, an onion with 
two cloves stuck in it, half a bay leaf, and-a sprig of 
parsley. Let the chicken cook very slowly in this water 
for about halfan hour. Then add a small cup of raw rice, 
and let the whole cook for twenty minutes longer, still 
very slowly. There should be a heaping teaspoonful of 
salt added when the rice is put in. Take up the chicken 
and surround it by a border of cooked rice. Strain the 
remainder of the rice and broth through a juice sieve. 
Add a pint of hot milk, and let this soup boil up for ten 
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minutes. Serve it with pieces of bread cut in fanciful 
shapes when soft, then dried and fried brown in butter. 
The appearance of the chicken may be improved by 
scattering fried bread crumbs over it, though people prefer 
to serve it white, as it will be when cooked in the rice, 
A boned chicken or turkey is not a very difficult dish to 
prepare, and is one which every good cook should prac- 
tice upon, as it is a very convenient dish at evening 
suppers and other occasions when cold meats are in 
demand. Select a firm, plump fowl. It is well enough 
to begin for practice with a chicken. It is very necessary 
that the bird be fresh killed and not a market fowl from 
the ffozen stock. Open the bird down the back and 
begin pushing the flesh off the bones, using a boning- 
knife to remove the ligatures that bind the skin to the 
bone, but do not cut the flesh any more than is necessary. 
Rather push it off. It is very necessary that no part of 
the skin be separated, except where it is cut. It is rather 
slow and tedious work, especially for a novice. Gradually 
the bird is turned inside out. Sometimes the bone of 
the drumsticks is left on, but French cooks take out every 
bone, inciuding these. It will assist materially in the 
process of boning if you remove the sinews of the leg at 
the beginning. This should be done before the feet are 
cut off from the drumsticks. The skin should be scrap- 
ed off or carefully cut to the depth of the sinews only, 
and just so as to uncover them. ‘They lie chiefly ina 
bunch at the back of the leg. A few sinews may some- 
times also be pulled out of the wings, which would 
materially assist in the process of boning. The tips of 
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the wings are always removed, and the neck is cut off 
close to the body, the skin being turned back and left- 
on. Formerly some of the interior meat next the bone 
was removed, but this is not done now. When the bird 
has been completely turned inside out off the bone, turn 
it back to its usual shape and set it aside while you pre- 
pare the dressing. Take two pounds of the lean meat of 
the leg of veal and two pounds and a half of lean, fresh 
pork. Mince these pieces up fine. Add halfa pound of 
larding pork, a tablespoonful of salt, a teaspoonful of 
pepper, a spray of parsley and a sprig of thyme, and 
chop the whole as fine as sausage meat. Take half a 
pound of smoked beef’s tongue and a dozen and a half of 
mushrooms. Cut these into dice-shape pieces and mix 
them through the forcemeat. Add about a wine-glass of 
rich beef stock. Spread the turkey out on a table before 
you and line it evenly with this forcemeat. Then sew up 
the turkey, or, if you wish to arrange it like a regular 
French galantine, roll it up, tying it firmly at each end 
as the ends of a bag may be tied together. In case it is 
cooked in a roll the amount of forcemeat given will be 
enough for a turkey of eight pounds, but if it is served 
sewed up in shape this amount will only be enough to 
fill a chicken of five pounds. In case it is sewed ina roll, 
the meat must be evened by cutting it away from the 
breast in thin slices with a very sharp knife, and laying 
it on places where the meat is not so thick. Place the 
boned turkey after it is tied up in shape in a saucepan 
ample enough to hold it. The bones of the turkey 
should already have been put in cold water over the 
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range, with one onion, half a carrot cut in slices, a spray 
of parsley and half a bay leaf. When this has simmered 
an hour, pour it over the boned turkey in the saucepan. 
If there is not liquid enough to fully cover it pour on 
more water. Let the galantine simmer slowly in this 
water for two hours and a half, and cool it in the liquor 
in which it was cooked. It is improved by pressing it. 
In this case leave it in its liquor and put a press over it 
weighing about ten pounds. When it is thoroughly cold 
set it away till it is ready touse. A very nice jelly may 
be made by straining the broth in which the turkey was 
cooked, and adding half a box of gelatine to a quart of 
the mixture. The broth should be clarified by breaking 
into it when cold the shells and white of an egg, and 
slowly heating it to the boiling point. As soon as it 
begins to boil the froth should rise. It should not cook 
too hard. As soon as it is covered with a thick, leath- 
ery froth, which will be in about ten minutes, skim it and 
strain it at once through a napkin. When the broth is 
strained a little caramel may be added to give it color. 
it must be heated to-boiling a second time after it is 
clarified, and the gelatine, which has been soaking for 
two hours in cold water, should be added to the boiling 
broth. Strain the jelly a moment after adding the gela- 
tine, and pour it intoa form. It may be arranged asa 
border around the boned turkey or cut into ornamental 
shapes to decorate. 


BONED WURKEY. 


It requires some patience and skill to prepare a turkey 
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and keep the bird entire after removing all the bones, 
but it is by no means an impossible task for an inexperi- 
enced person, and boned turkey is a very convenient 
dish to serve at evening parties or any time when a cold 
collation is in order. Freezing makes the skin tear 
easily, so the first essential is a turkey which has not been 
frozen. Singe and prepare the bird for roasting, but do 
not draw it. Turn it on its back and cut down the back- 
bone with a small boning knife if you have it. Begin at 
the neck and run the knife between the flesh and bones, 
being careful not to pierce the skin, press off the flesh 
with the thumb and finger. Do not remove the small 
bone at the rump or the bone at the end of the wing. 
Work first on one side and finally turn the bird inside 
out by removing the leg bones, leaving the skeleton 
denuded. Turn the bird on the right side, fill it with the 
forcemeat given, skewer it in shape, and steam for three 
hours and roast for one. When cold garnish with aspic 
jelly. 


FORCEMEAT FOR BONED GURICHSe 


Chop as fine as possible the raw flesh of a chicken 

weighing four pounds, one pound of veal, a pint of 
oysters and half a pound of clear pork. Mix in a smal] 
cup of cracker crumbs, two eggs and one cup of stock, 
two heaping tablespoonfuls of salt, a saltspoonful of 
pepper, a teaspoonful of summer savory, one of sweet 
marjoram, one of thyme, half a spoonful of sage, and two 
tablespoonfuls of onion juice. A very handsome way of 
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serving turkey, if eaten cold, is to drop a few tablespoon- 
fuls of currant or cranberry jelly over it at small distances 
and in the dish round it, then make a quantity of jelly 
seasoned with wine, lemon, cinnamon, &c., lay the turkey 
in the dish in which it has to go to the table and set it 
under the jelly, let the jelly drip on itso as to forma 
transparent coating all over it. Take the back of a spoon 
and make the jelly smooth, allow it to congeal on the 
turkey. Large fowls may be boned and stuffed in the 
same way ; also a roasted pig. 


OUND OID) IOs 
Mrs. A. TAYLor. 


Soak it in salt and water an hour and half to make it 
white, make the stuffing of bread crumbs and suet, a 
little parsley and lemon peel chopped fine, tie lightly in 
a cloth and boil. A young turkey will boil in two hours. 


ere R iso LE DAWILH IOVS REIS; 


Mrs. A. TAYLOR. 


For a ten pound turkey take two pints bread crumbs, 
half a cup butter cut in bits, one teaspoonful summer 
savory, pepper and salt, mix thoroughly, rub the turkey 
well inside and out with salt and pepper, then fill with 
first a spoonful of crumbs then oysters, using a pint of 
oysters ; cook the giblets, chop fine, and putin gravy. A 
fowl of this size will require three hours in a moderate 
oven. 
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There are so many ways of spoiling a good turkey 
that the simple rule for preparing, basting and stuffing 
is given for those who still use the old-fashioned “wet 
dressing,” hoping they may learn the superiority of the 
Philadelphia, or dry stuffing, which is only moistened by 
the juices of the bird and is lighter and far more whole- 
some than the sodden, heavy stuffing of old times. A 
wet dressing could not be prepared over night. For an 
eight-pound turkey use two small loaves of bread, tear 
them apart and grate them lightly on a coarse grater. 
This takes but a short time. As soon as the crust is 
reached lay it aside to be dried for bread crumbs. The 
foundation of the dressing is soft bread crumhs, not the 
hard dried crumbs used for breading croquettes, veal 
cutlets and other dishes. When all the bread is prepared, 
examine it carefully to see that there are no hard pieces 
in it, then add a teaspoonful of pepper, a tablespoonful 
of salt, a teaspoonful of minced parsley, half a teaspoon- 
ful of sage and half a teaspoonful of summer savory, 
Mix all together lightly with the hand. Drop in 
small bits half a cup of hard butter and mix this 
lightly through the dressing. Stuff the turkey and 
sew it up. ‘The neck should: be cut off close to™the 
body, leaving a flap of skin which covers the neck and 
can be skewered down on the back, after the crop is 
stuffed. The tips of the wings should be cut off and the 
wings skewered down on the back so as to throw up the 
breast. The drumsticks, (from which all the ligaments 
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must be drawn out before the legs are cut off except the 
large one that will never move) must be skewered to the 
tail of the fowl. When the turkey is properly trussed, 
rub it with butter and dredge with flour. Place it on its 
side in the meat rack. When the flour in the baking pan 
browns pour in a pint of water and baste the turkey. 
When it has cooked half an hour on one side turn the 
other, and the last half hour it is roasting let it lie on its 
back to brown the breast. Success in roasting depends 
upon a brisk oven and faithful, thorough basting. The 
dressing should be moist when the turkey is served but 
it separates like rice. Here is the very recipe for cook- 
ing a turkey as fancied by and served to the late German 
Emperor Wilhelm I.: Take a deep oval pan with tight- 
fitting lid, large enough for the turkey to fitin: Heat 
half a pound of butter in it, and when hot put in the 
turkey. Add half a pound of ham cut in pieces, a plate- 
ful of sliced onion, and one pint of boiling water. Allow 
to stew slowly from two to three hours. Put the gravy 
through a sieve, and pour it over the turkey. Serve 
macaroni with it. 


ROA L GOOs Ee 


Mrs. GrorFr, DuNDAS. 


Two ounces of onions, half as much sage chopfed fine, 
one coffeecup of bread crumbs, a little pepper and salt and 
the yelks of two eggs. Do not quite fill the goose but 
leave room to swell. Roast from one hour and a half to 
two hours and serve with gravy and apple sauce. 
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BONED SGOOSESCHICKENDVANDS CURED 
BEEFY TONGUE: 


Mrs. TINDALL. 


One goose, one chicken, one tongue, flour and water. 
Bone the goose, bone the chicken and boil the tongue. 
Put the tongue into the chicken and both into the goose. 
Cover with a paste of flour and water and bake in the 
oven until cooked. Slice when cold. This is very nice 
as you have the flavor of the three things. 


SERUNG EO Eihea 


It is seldom that spring chickens are large enough to 
be of cooking size before the fourth of July. Ducklings 
and geese are both equally good when they are in a young 
and tender state. The green goose has passed into a 
proverb as a delicacy. It is considered green and in a 
condition for eating when it is from three to four months 
old. It is especially nice broiled when it is in this state. 
Spring chickens may be either broiled or fried. They 
are especially esteemed at the South fried, and served 
with a cream gravy and parsley. To prepare them in 
this way, cut the chicken in pieces as for fricasseeing, 
have the frying pan very hot, put a quarter of a cup of 
butter in it, and when the butter is smoking hot add the 
pieces of chicken and cover them. Let them fry until 
they are a golden brown on one side, then turn and fry 
them on the other. It usually takes two fryings to cook 
a pair of chickens, asa spider will only hold one chicken, 
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unless the pieces are crowded more than they should be. 
When the chicken is all fried, lay the pieces on brown 
paper in a platter to absorb any fat. The platter should 
be placed in a warm closet but not in a hot oven, and it 
is well to cover the chicken with a second piece of brown 
paper to keep in the heat. As soon as the chicken is 
fried, stir an even tablespoonful of flour in the butter and 
drippings left in the pan. Adda cup of cream and stir 
the mixture till it boils up. Then add a tablespoonful 
of chopped parsley. Remove the chicken from the brown 
paper covers, arrange the pieces evenly on the platter 
and strain the cream sauce over it. A delicious way of 
preparing a broiled chicken is with tartar sauce. Todo 
this the chicken is split down in exactly the same way as 
for broiling, seasoned, sprinkled thickly with fine bread 
crumbs and put onarack in the baking pan in a hot 
oven for half an hour. A broiled chicken will take about 
fifteen or twenty minutes over a moderate fire. At the 
end of this time put it in the oven ten or twelve minutes 
to become more thoroughly done, as it is almost impos- 
sible to cook a chicken thoroughly through by merely 
broiling it. Serve it with butter or tartar sauce. A green 
goose broiled is very nice served with tartar sauce. 


iOvAGe db BIBI CA 


Mrs. A. TAyLor. 


Singe, draw, wash thoroughly, wipe dry and fill with 
‘the following dressing: Two slices stale bread soaked 
and squeezed dry, a small onion chopped fine, season 
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with salt, pepper and sage, boil the giblets, strain, chop 
fine, mix all and fry a light brown, place in pan with 
some slices salt pork on the breast, put a small cup of 
water in pan, baste frequently, have a moderately hot 
oven, roast an hour and half, thicken the gravy with a 
spoonful of flour stirred smooth together. 


BOILEDSEFOWL AND OYS THR SoU Cie 
J. A. M. 

Select a plump, fat, year-old fowl with a full breast 
weighing not less than five or six pounds. Draw it, 
after singing it, and remove carefully all the fat wher- 
ever it can be reached. A fat fowl is the tenderest, but 
if the fat is cooked in it it gives a strong taste to the 
flesh. Prepare a dressing with a pint of soft bread 
crumbs, from the inside of a stale loaf, a tablespoonful of 
salt, a pinch cayenne, a pint of small oysters, a large 
heaped teaspoonful of butter, and an ege. Mix this 
dressing well, and fill the fowl. Rub a thick cloth with 
butter, and then dredge it with flour and sew the fowl 
up in this cloth, and plunge it into boiling water. Set 
the pot where it will boil rapidly for ten minutes, and 
afterward put it where it will simmer from two to two 
and ahalf hours. Then remove it from the cloth and 
serve it with oyster sauce. The water in which the fowl 
was boiled should be saved for cream soups. 


PRIPDSGHICKE IN: 


Mrs. Murray, WINNIPEG. 
Wash the pieces in cold water, dry and roll in fine bread 
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crumbs, take one-half pint. milk, chop a bit parsley very 
fine, add to this milk with a little salt, pepper and a tea- 
spoonful flour. Fry the chicken in butter, when done 
lay the pieces on a hot dish, then pour the prepared 
cream into the frying pan, stirring quickly. When well 
done pour the cream over the chicken. 


Levi De Cri ek ENS: 


Miss LES LIgE. 


A pair of young chickens, lard or butter, pepper and 
salt, cut up your chickens into quarters, put your lard or 
butter into a heated frying pan, when it is hot put in 
your chicken and fry brown on one side, then turn 
and sprinkle with chopped parsley and fry brown, you 
may fry with them a few slices of ham. Before serving 
drain off the lard. 


PN Gro eC ITT CEN: 


Mrs. ADAM WARNOCK. 


Carve a fowl into nice joints, make gravy of the trim- 
mings and legs by stewing them into lemon peel, mace 
or herbs, onions, seasoning and water until reduced to 
one pint. Then strain and put in the fowl ; let boil for 
three-fourths of an hour, take another stew-pan, put in a 
little butter, dredge with flour and a little hot water, add 
to the chicken and let it boil for twenty minutes ; before 
serving stir the well-beaten yelks of one or two eggs with 
a little cream into it, but do not Jet it boil again. 


= 
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SMOTHERED CHICKEN. 


Miss McNauGur¢. 


The chicken must be split down the back as for broil- 
ing, washed well and wiped dry; lay it, breast upward, 
in a baking pan, pour in two cups of boiling water, in 
which has been dissolved a heaping tablespoonful of 
butter, and cover with another pan turned upside down 
and fitting exactly the edges of the lower one, cook 
slowly half an hoir, lift the cover and baste plentifully 
with the butter water in the pan, cover again and leave 
for twenty minutes more, baste again and yet once more 
in another quarter of an hour. Try the chicken with a 
fork to see it is done. An hour and ten minutes should 
be enough for a young fowl; baste the last time with a 
tablespoonful of butter, cover and leave in the oven ten 
minutes longer before transferring to a hot dish; it should 
be a fine yellow brown all over, but crisped nowhere. 
Thicken the gravy with a tablespoonful of browned flour, 
wet up in a little water, salt and pepper to taste, boil up 
once and pour a cupful over the chicken, the rest into a 
sravy boat. There is no more delightful preparation of 
chicken than this. 


GHUICKE NSE LE: 


Mrs. Hornsy, ToRONTO. 


One chicken, one pint sour cream, salt and pepper, 
one-half teaspoonful soda. Cut the chicken in the usual 
way for stewing and steam until tender; put in a deep 
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dish with plenty of gravy, salt, pepper and butter. Make 
a thick batter of sour cream, one pint will do, a pinch of 
salt, one-half teaspoonful of soda dissolved in the cream 
and flour. Pour this batter evenly over the chicken and 
bake about half an hour. Leave out some of the gravy. 
Sweet cream will do instead of sour, by adding a little 
tartaric acid. This is delicious. 


CHICKEN PIE. 
Mrs. A. TAYLOR. 

Stew chicken till tender, season with a little butter, 
salt and pepper, line the sides of a pie dish with a rich 
crust, pour in the stewed chicken, cover with a crust, 
first cutting a hole in the centre. 


GUIKVSOR GHIGK EN 


It isto be regretted that dishes of curry are so rarely 
seen, because they are both excellent and wholesome. 
Veal, lamb, chicken, any delicate meat may reappear on 
the table in a curry more delicious than when first 
served. Fora chicken curry, fricassee a pair of tender 
chickens. Kemove them from the pot when done and 
fry them brown in butter in which an onion and a clove 
of garlic have been fried. When the chicken is brown, 
remove it toa platter and stir into the butter in which it 
was fried about two tablespoonfuls of flour and a large 
teaspoonful of curry powder. Add the gravy in which 
the chickens were fricasseed to this and add salt and 
pepper and, if you wish, a large tablespoonful of finely 
grated cocoanut, an ingredient never omitted from a 
genuine East India curry. 
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CEHAIGRE NSO “PI Be 
Mrs. A. TAYLOR. 


Stew gently a nice chicken. Season with salt and 
pepper and thicken the gravy with a tablespoonful of 
flour, mixed smooth with a piece of butter, size of an egg. 
Have ready some biscuit dough cut in pieces, an inch 
square ; drop this into the gravy, having previously re- 
moved the chicken to a hot platter. Boil fifteen minutes. 
Lay on the platter with the chicken, pour over the gravy 
and serve. 


Wee ae TOR VCHICKENG CROOU HAM ies 
Mrs. J. Mowat DurFF. | 


Take three cupfuls of either chopped veal or chicken. 
Add one cupful of bread crumbs, the yelk of two hard 
boiled eggs, a little pepper and salt, one tablespoonful 
of minced parsley, one-fourth onion grated, half cupful of 
cream, and juice of halfa lemon. M'x all together and 
make into balls, dip into an egg beaten, and then into 
fine crumbs and fry in boiling lard till brown. 


HROGos INTE Ip 


Mrs. A. TAYLOR. 


Skin well and cook for five minutes in salted water, the 
hind legs only ; then throw into cold water to cool and 
drain, fry in hot fat. Serve garnished with parsley. 
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EIGE ONE LE 


Mrs. A. TAYLor., 


Dress and wash clean, split down the back and then 
proceed as for chicken pie. 


The flavor of a young roasted chicken is greatly im- 
proved if you place inside it a piece of fresh butter the 
size of a walnut, and with it a bouquet of parsley anda 
small onion. If you like you may also add the giblets 
to it, sprinkled with salt. I must not omit to tell you: 
that the inside of poultry, after being drawn, ought 
always to be rubbed with some salt. 


Jig D> CHC KEN: 


Mrs. JAMES YOUNG. 


A fowl, four pig’s feet, salt and pepper. Take a fowl, 
an old one is best ; put on with water enough to cover, 
dedesalteand pepper; .cook until tender, take out the 
bones and lay the pieces in a mould, take your pig’s feet 
which have been cleaned and soaked, boil them to a jelly, 
strain off and put with the liquor from the chicken, boil 
it down, skimming well until only enough remains to 
cover your chicken well. Salt and pepper to taste. 


PRE Sole CH CiciINe 


Mrs. JOHN GOLDIE. 


Cut up two nice spring chickens, nearly cover with 
water and put in a small tablespoonful of salt, cover 
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closely, and boil till the flesh falls off the bones, free it 
from all skin and gristle, pull the meat into small pieces 
with a fork, then put into a mould and if there is too 
much liquid, boil it down till there is just enough to 
cover the meat. Taste the liquid to see that it is salt 
enough before it is poured over the meat. 


BO UIs eye 


A great many people who live in the country do not 
know that poultry should be starved for at least twelve 
hours before it is killed,and that the best method of killing 
the bird is to cut off its head, rather than to wring the 
neck, aS is often done. If the bird is then hung up by 
the legs it will be completely drained of blood, a process 
necessary to make the flesh sweet and white. It should 
then be dry picked and drawn as soon as possible. It is 
not every housekeeper that understands how to draw a 
fowl so that all the interior parts come out in one piece. 
In order to do this, first split the skin on the back of the 
neck and turn it back over the neck. Loosen the’ pipes 
around the neck with the finger. Remove all fat that 
can be reached under the skin and lay it aside for use. 
When this is done, cut with a sharp pointed knife from 
the leg to and around the vent, in order to open the 
chicken, Pass the hand up the back of the chicken on 
the inside carefully till you reach two little ligaments 
near the wings, which seem to bind the intestines down 
to the back. Loosen them and pull slowly and firmly, 
and all the pipes in the neck, with the entire mass of 
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intestines, will come out together without any breaking. 
When they are on a plate it is easy enough to cut out 
the gall bladder, and separate the liver and other giblets 
from the parts that are to be thrown away. The fat of 
poultry should always be taken out of the bird, because 
it gives a strong taste if cooked in it, but it should be 
saved, as it has many uses in cookery, except in the case 
of turkeys, geese and ducks, when it is too strong. Goose 
oil is saved for medicinal purposes by prudent mothers, 
and that of turkeys and ducks may well be added to the 
soap-fat can. 
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THE TIME OF GAME. 


November is the high tide of the game season. In 
this month the forests and lakes are filled with wild 
birds and water fowl in the plumpest and best con- 
dition for food. Game should be hung just long enough to 
become ripened and tender; not long enough to become 
perceptibly “high.” No fowl or meat is fit for cooking 
less than twenty-four hours after it is killed. All wild 
fowl should hang at least a week. Partridges and all 
birds with white meat require more thorough cook- 
ing than birds with dark meat like grouse or prairie 
chicken. The time usually allowed for roasting a part- 
ridge is forty minutes, and for prairie chicken only from 
twenty to thirty minutes. Wild ducks are always cook- 
ed very rare by people who are fond of game. The time 
given is from fifteen to thirty minutes, the latter time 
giving only a moderately rare bird. All these birds 
should be carefully drawn and washed out with a cloth 
and wiped dry. Search the bird for any shot and 
for feathers that have been driven into the flesh with 
shot. When they are ready to truss, skewer and tie 
them in shape and place half an onion in each. If the 
bird is a duck, put a few pieces of celery in it with the. 
onion and lay it on a rack or sitnply on its back ina 
dripping pan and place in a very hot oven. If the bird 
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is a grouse, partridge or quail, after trussing it, lard it on 
each side of the breast and over the thighs with thin 
lardoons of the size of matches. Larding is a necessary 
matter in cooking game, as wild creatures are so active 
that they are usually not so fat as barnyard fowls. 
Ducks are the only wild birds that are never larded. 
Venison is better roasted in a thick layer of paste made 
of water and flour. It takes longer to cook in this way, 
but the fat and juices of the meat are more perfectly 
preserved. A leg of venison which may be cooked in an 
hour and a quarter will require half an hour longer 
cooked in paste. The roast of venison should be sea- 
soned with salt and pepper and rubbed with butter 
before it is covered with the paste, which is made about the 
consistency of biscuit dough. The roast is then laid on 
a rack in a pan with a pint of boiling water in the bot- 
tom. Place the meat in a very hot oven, and as soon 
as the paste begins to brown, baste it with water. 
Do this every fifteen minutes, and in an hour’s time re- 
move the paste, which has served its use to seal up the 
juices of the meat, and throw it away, and continue 
roasting the venison till itis done. Serve all game very 
hot. Red currant or black currant jelly is usually served 
with venison. Roast partridge, grouse and quail are 
served with bread sauce, the recipe for which has 
been given. Quail and smaller birds are preferable 
_ boiled and served on toast, though roasting is the mode 
par excellence in which all wild birds should be served 
where it is practicable. Squirrels and rabbits, the 
cheapest of all game, are delicious when properly cook- 
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ed. It is hardly necessary to remind housekeepers that 
there is no more delicious supper dish than a perfectly 
broiled venison steak. 


POS OAS 1 WIL DsDUGie 
Mrs. J. Youna. 


After dressing soak them over night in salt and water 
to draw out the fishy taste. Then in the morning put 
them into fresh water, changing several times before 
roasting. Stuff or not as desired. Serve with currant 


jelly. 
TO FRY PHEASANT OR YOUNG CHICKEN. 


Mrs. JAMES YOUNG. 


Pheasant or chicken, butter, cream, brown flour, salt, 
pepper, curry. Pick, singe, wash and dry the birds nicely, 
season inside and outside with salt and pepper. Puta 
tablespoonful of butter in your frying-pan, and when hot 
lay in’ the bird (which. has been split up the back), 
breast upwards ; cover tightly, adding from time to time 
a little water, turn often, add to the gravy a quarter of a 
cup of cream, a bit of butter as big asa small egg,a 
little brown flour, a half teaspoonful of curry powder, 
salt and pepper to taste. Cook one hour, slowly. 


WOODCOCK, PIGEON, SPRING GCHIGIKEINS 


Mrs. ALLENBY. 


Pluck, wash and clean a woodcock, pigeon, or chicken, ' 
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put into the oven a few minutes to dry ; if small, split 
down the back ; if large, cut into four pieces, place in a 
frying-pan in which plenty of butter has been put ; when 
done place in the oven for a few minutes and prepare a 
sauce—half cup tomato catsup, half cup cream or milk 
with a little flour for thickening. Serve hot. 


SEE WE De RABBI: 
Mrs. JAMES YOUNG. 


One rabbit, one-fourth pound of butter, a little flour, 
one pint boiling water, a little grated onion, salt and 
pepper and celery. Skin and clean the rabbit, cut into 
pieces, put the butter into a stew-pan with the pint of 
water, the pieces of rabbit and several pieces of celery 
cut up fine ; when this is cooked tender take half pint of 
cream or milk, make a paste of the spoonful of flour with 
a little of the cold milk and add this to the stew (the 
onion grated should be put in half an hour before), 
Season, let it boil up well and serve hot. A little currie 
powder may be added. 


ROAST, RABBIT: 


Clean and put into a dripping pan with a small onion 
and carrot sliced, sprinkle with salt and pepper, and 
spread with butter ; put into a quick oven with water 
enough to cover the bottom of the pan, and paste fre- 
quently ; add more water if needed ; when done strain 
the gravy over the rabbit and serve with cranberry sauce. 
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HaOpabeie die seve yhI Re, 
Dib. Gi 
Dress nicely and fill with a dressing made of bread 
crumbs, a little onion, sage, pepper and salt, and a small 
piece of butter ; tie a piece of salt pork over it, put into 
a dripping pan with a little water in a quick oven ; baste 
often ; serve with currant jelly. 


HSU SP ERE TE Vet Oss, 
eycen S, 
Line a deep dish with a puff paste or rich biscuit 
crust ; stew the rabbit ; season well and pour into the 
dish ; cover with an upper crust and bake. 


BREAD SAUCE FOR PARTRIDGE Ge 


Put a pint of milk in a double boiler, with a quarter of 
an onion anda third of acup of sifted bread crumbs. 
Let this boil fifteen minutes. Stir and add two table- 
spoonfuls of butter and salt and pepper to taste. Remove 
the onion and pour this sauce on a hot platter to receive 
the game. Fry two-thirds of a cup of coarse rolled 
bread crumbs in a teaspoonful of butter. When very 
brown sprinkle the game and sauce with these crumbs. 


Lumps of charcoal put with fowls when they are a 
little tainted will restore the flavor (when they are being 
cooked ).—MIss GEDDES. 


Slices of lemon cut into small pieces and stirred into 
drawn butter and allowed to come to the boiling point, 
served with fowl is a fine addition. 
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Dit we ou eC) hex Cele CRE Vi 


Mrs. A. TAYLOR. 


One pint milk, breakfast cup of bread crumbs, one 
onion, a little mace, cayenne and salt. Peel and slice an 
onion, simmer in a pint of milk till tender, break the 
bread into pieces, put into a stew-pan, strain the milk 
over it, cover close and let soak an hour. Then beat it 
up smooth, add the powdered mace, cayenne, salt and an 
ounce of butter, boil it up and serve it hot. The onion 
must be taken out before the milk is poured over the 
bread. 


GNESI GIN. Toya eselo. 


Miss Dobps. 


One pint oysters, half pint milk, two ounces of butter, 
one ounce of flour, half teaspoonful of salt, half teaspoon- 
ful of pepper, one saitspoon of grated nutmeg. Drain 
the liquor from the oysters, melt the butter in a sauce- 
pan, stir in the flour, add gradually the liquor of the 
oysters. When this mixture boils throw in the oysters 
and boil all together until the leaves of the fish begin to 
shrivel. Throw in pepper, salt and nutmeg, and having 
boiled the milk in a separate saucepan stir it in, when 
the saucepan must be taken from the fre, otherwise the 
mill will curdle and the sauce will be ruined. This is 
used for boiled turkey and boiled fowl and also as a fish 
sauce. 
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MUSHROOM SAUCE FOR CHICKEN: 


Mrs. A. TAYLOR. 


Rub off the tender skin from a pint of mushrooms 
with a little salt ; put them in a stew-pan with a blade 
of mace, a little grated nutmeg, an ounce and a half of 
butter rolled in a teaspoonful of flour and a pint of 
cream ; put on the fire and boil till thick, stirring all the 
time. 


CRANBERRY SAUCE 


One quart of cranberries, one quart of water and one 
pound of white sugar ; make a syrup of the water and 
sugar. After washing the berries clean and picking 
out all poor ones, drop them into the boiling syrup ; 
let them cook from fifteen to twenty minutes. They are 
very nice strained. Served with turkey. 


EGGroAU Cr: 


Miss Dops. 


One and a half ounce of butter, three-quarters of an 
ounce of flour, three gills of milk, one teaspoonful of salt, 
one saltspoonful of white pepper, two hard-boiled eggs ; 
melt the butter in a saucepan, stir in the flour gradually ; 
when this has boiled, put in pepper and salt, and let all 
boil together for two minutes. Remove the shells from 
the exgs, chop them into small, irregular pieces and stir 
in. Used with boiled fowl, as well as for boiled codfish, 
fresh mackerel, steamed halibut. 
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SCOTCH OATMEAL STUFFING 
Mrs. M. ANDERSON, FERGUS. 


Oatmeal, onions, suet or butter, salt and pepper. 


Peeve LUE ENG, 
wialey, fE* 

Take stale bread, cut of all the crust, rub very fine, 
pour over it as much melted butter as will make it 
crumble in your hands; salt and pepper to taste. For 
ducks and geese, onions and sage are added to the 
stuffing. 

DO Oe os UT TING: 
oh deh Or 

Take two-thirds bread, one-third boiled potatoes 
grated, butter size of an egg, pepper, salt, one egg and 
a little ground sage; mix thoroughly. 


Gis NO Sa UE WEN Gs 
apd be Oe 
Boil the chestnuts, shell them, blanch and boil till soft, 


~ mash them fine and mix with a little sweet cream, bread 
crumbs, pepper and salt, for turkey. 


Pee eo ee LLIN Ge 


: SiBec: 
Half a pound of pulp of tart apples, two ounces of bread 
crumbs, some powdered sage,a little onion ; season well 
with cayenne for roast goose, duck, etc. 
Made by Todd Milling Co., Galt, Ont. 
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GURK ANTS AU CE: 


Mrs. IRwIN. 


Five pounds red currants after they are cleaned, five 
pounds sugar, one pound raisins after they are stoned 
and chopped, one orange cut in very fine pieces, one 
lemoncut fine: Put ‘all in a kettlevand@lethitesinincs 
until it makes a syrup, then boil forty minutes. To be 
eaten with cold meats or fowl. 

Time for boiling young fowl, from an hour to an hour 
and a quarter, and longer for older ones. 


Use STOCKWELL Flour. It is the BEST. 


VikvAaE Ss 


‘‘A dish that I do love to feed upon.” 
—Taming of the Shrew. 


To roast beef give fifteen minutes to each pound and 
fifteen minutes over. 


Veal, lamb and mutton require twenty minutes for 
each pound and twenty minutes over. 


Vi iees|UICES=AND HOW BEST* TO -RRE= 
Pood. INSANE 


In all cooking of meat, the primary thought should be 
to preserve the juice of the meat, so that it will come on 
the table in full flavor and quality. The nutriment of 
all meat is contained chiefly in these juices. When soup 
is properly made, the juices of the meat are dissolved in 
water and only the fibre remains. The fibre is entirely 
devoid of all nourishment, although some economical 
people insist on using it for food, spicing it and prepar- 
ing it with vegetables to give it a flavor. 

It is poor economy to buy a thin roasting-piece be- 
cause of the large portion of surface exposed from which 
the juices must flow. <A rib-roast weighing less than 
eight or nine pounds is not an economical piece to buy. 
The sirloin, though it costs more by the pound, is 
thicker and contains less bone, and has less surface 
from which the juices can flow, and is therefore better 
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economy for the requirements of a family using a roast 
of about four or five pounds. The cross-rib piece of 
beef is little used in this country, although it is very 
popular in England, where it is called the “leg o’ mut- 
ton piece.” It is excellent for family use, because it is 
thick and the juice can be thoroughly sealed up in it. 

In all roasting the meat must be seasoned with salt 
and pepper and very thoroughly dredged with flour and 
laid on a rack in a dripping-pan. It should be put at 
once in a very hot oven after preparing it, so that every 
portion shall be thoroughly seared over. This will re- 
quire eight or ten minutes. There will be some drippings 
in the bottom of the pan. As soon as these drippings 
turn very brown, throw a pint of boiling water under the 
meat, but not over it. In ten minutes’ time after this 
water is added to the pan the meat will require bast- 
ing. This basting keeps the crust formed over the 
surface of the meats and prevents the juices flowing. 
After the water is added to the dripping-pan as directed, 
the heat of the oven may be decreased slightly, but in 
the case of beef only enough to prevent the meat from 
burning. A roast of veal requiresa slightly longer cook- 
ing and a slightly Jower oven, but should be basted with 
equal care. The process of roasting in the pot and of 
braising are to be commended as processes by which the 
juices of the meat are retained, though not to the same 
degree as when meats are properly roasted, or properly 
broiled. 

Small chops of lamb or veal, or veal cutlets, well sea- 
soned, dipped in yelk of egg and then in bread crumbs, 
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and fried like doughnuts in boiling hot fat, are always 
juicy and delicate, because the meat is enclosed ina 
crust by the process of cooking and the juices can- 
not flow out. A large amount of gravy in any cooking 
shows that the juices of the meat have been extracted. 
The good cook depends on no such source for her gravy, 
but makes: it from stock or sauce. 


BROWN GRAVY. 


Set the pan in which the meat was roasted on the 
range when the beef has been removed to a dish. 
Scrape toward the centre the browned flour from sides 
and bottom and dust a little more from your dredger as 
you stir. Ifthe water has boiled away until the bottom 
of the pan is exposed, add a little, boiling hot, directly 
from the tea kettle and stir until the gravy is of the con- 
sistency of rich cream. 

Pepper to taste and pour into a gravy boat. 


VORKSHEKE PUDDING: 


Mrs. GrorFr, DUNDAS. 


Three eggs well beaten, to which add nine tablespoon- 
fuls of flour,a small teaspoonful of salt, and beat up with 
milk until about the consistency of thick cream. This 
batter pour into a pan in which the beef has been roasted, 
having enough grease (which must be hot) to bake it. 
Bake in a quick oven. 
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YORKSHIRE PUDDING. 


Mrs. RICHARD JAFFRAY. 


Four large tablespoonfuls of flour, one pint of milk, 
two eggs, a little salt ; put the flour into a basin with the 
salt, and stir gradually to this enough of the milk to make 
a smooth batter without lumps, add the rest of the milk 
and the eggs well beaten. Bake in a shallow tin, under 
meat if preferred. 


BEC he) EEeG@Ne 


The process of broiling is a simple one, but it requires 
deftness and exactness of method, and for this reason, 
the steak or chop which is cooked in this way is quite 
likely to prove a failure. Broiled meat will not cook 
itself as a roast will, and pass muster when it is placed 
on the table. 

A clear, strong fire is necessary to broiling. The meat 
should be well trimmed of fat, seasoned and dredged 
lightly with flour. The dampers should all be open, so 
as to send the smoke from drippings, if any drippings 
fall, up the chimney, instead of allowing it to penetrate 
the meat. A properly trimmed and properly dredged 
steak will not drip to any extent. It is not necessary to 
grease the gridiron. Simply lay the meat in it, and place 
it quite near the fire when it is first put over, so as to 
sear the surface thoroughly. When it is seared on one 
side, turn it on the other and sear that side. This sets 
the surface of the meat so that the juices remain within. 
After this, the gridiron may be removed to within two 
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or three inches above the fire, and the steak broiled about 
four minutes longer on each side. The time given will 
cook a steak an inch and a half thick, so that it is red 
throughout. If you like it well done, a most extrava- 
gant method of drying up the juice of the meat, it must 
be cooked a little longer. 

When it is laid on the platter, there should be no gravy 
around it, but the red juice should flow the moment the 
meat is cut. A mutton chop cut as it should be, about 
an inch thick, may be cooked rare in about eight minutes. 
Lamb should be well done and cut thinner. Take half 
a dozen well-trimmed chops. Season them with salt and 
pepper and broil them over a brisk fire for about two 
minutes. Spread over them a forcemeat made of raw 
chicken, pounded to a paste and mixed with the same 
amount of bread, which has been soaked in milk. Toa 
pint of this mixture add two raw egg yelks, a teaspoonful 
of butter, salt and pepper. Add also about three table- 
spoonfuls of cream, or white stock, or chicken gravy, 
Cover the chops on both sides with this mixture, broil 
them till thoroughly done, or if you prefer, lay them in a 
hot oven for about five or six minutes, turning them as 
they brown, from one side to the other. 


DRO Let OeB EI > Tb aks 


Miss Dops. 


One porter-house steak, two ounces of butter, one tea- 
spoonful salt, one teaspoonful pepper. Before broiling 
put it on a board and beat with a rolling-pin sufficient to 
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soften the fibre (but do not crush out the juices). Put it 
upon a gridiron at first on the hottest part of the fire. 
turn constantly to prevent burning. Broil from seven to 
ten minutes, according to the thickness of the steak; 
when it is done, remove it to a very hot platter, put the 
butter in pieces over the top and press it with the point 
of a knife, sprinkle all over with pepper and salt. Serve 
in its own gravy without adding water. 

Cutlets and steaks may be fried as well as broiled, but 
they must be put in hot butter or lard. The grease is 
hot enough when it throws off a bluish smoke. 


MORE SVP RAO, 


Miss GEDDES. 


Steam two pounds of steak three hours with one cup 
fine chopped onions, well seasoned. Serve with milk 
sauce, which add an hour before dishing. 


TO FRY BEEFSTEAK. 
Mrs. JAMES YOUNG. 


Take a smooth-bottomed frying-pan, set it on the 
range or stove when very hot, then place your steak or 
chop ; turn it frequently until it is cooked (about ten 
minutes will cook it), put on a hot platter and season 
both sides with salt, pepper and bits of butter put over 
the steak. A little tomato catsup sprinkled on the hot 
platter before the steak is put on it improves it. Put 
very ‘little water with the gravy. Serve hot. 
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BEEFSTEAK AND OYSTERS. 
S154 16; 


Take one quart of oysters, drain off the liquor, put 
them into the stew-pan with half of a small cupful of 
butter, or less butter and a little sweet cream ; let them 
boil and turn them over the steak on the platter. 


BEEPSEEAK ANDI OYSTERS STEWED: 


Mrs. SHELDON. 


One and a half lbs. of beefsteak, two ounces of butter, 
half pint water, one and half dozen oysters ; pepper and 
salt, put the beefsteak into a stew-pan with the butter 
and a little water, when the meat is a nice brown pour in 
the half pint of water, add the pepper and salt and 
liquor strained from the oysters, put the pan over a 
moderate fire, and let it stew gently. Then add a piece 
of butter rolled in flour and the oysters. Stew it all to- 
gether till the oysters are done. Serve up very hot. 


BEER ESEEAK TAN DIONIONS. 


Mrs. HENDERSON, HAMILTON. 


Prepare the steak in the usual way, put on a frying- 
pan and put a dozen onions sliced and fried brown in a 
little beef dripping or butter. Dish your steak and lay 
onions thickly on the top, cover and let it stand five 
minutes. Send hot to the table. 
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STEWED STEAK. 


Mrs. RADFORD. 


Cut steak into pieces, brown in butter, then add boil- 
ing water. Cut two or three onions into slices and put 
in and then let it stew for one hour covered closely 
When done take out the meat and thicken the gravy. 


FO ERO ole 


Mrs. G. STONE, MANITOBA. 


Put a piece of beef or meat of any kind in a pot with 
a very little water, cover tightly to keep in all the steam, 
adding just enough hot water to keep from burning. 
Any kind of tough meat can be made tender in this way. 


BER PS TEAK BABES: 


Mrs. Goopwin. 


One and a half lbs. round steak chopped fine, two eggs 
beaten, two tablespoonfuls milk, one tablespoonful flour ; 
salt and pepper to taste, drop in frying-pan and fry till 
done. 


VE ATS PIL 


Mrs. Hunt, SPEEDSVILLE. 


Cold turkey, chicken or any cold meat; chop fine, sea- 
son with salt, pepper and gravy. Lay pie crust around 
the edge of platter and cover the same. Bake a nice 
brown in the oven ; very little meat will do. 
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ROW Pil, 
‘ SANT 


Make a batter of two well-beaten eggs, two cupfuls 
of milk, a teaspoonful baking powder, and flour to make 
a batter; drop in separate spoonfuls while meat is boil- 
ing, cook five minutes. Serve immediately. 


Sedeieiey OIG es) Ueda t, 


Mrs. T. DALGLEISH. 


Chop cold beef fine, moisten well with water, season 
to taste. Put in a deep dish, cover with nice potatoes. 
Bake in the oven twenty minutes. If desired a small 
onion may be added. 


Seu Ee i eee Eee 
Mrs. W. K. McNauGut, Toronto. 


A nice way to use up cold roast beef. Slice the beef 
and mince fine, seascn with salt and pepper and put a 
minced onion to it ; make a gravy of the bones, then add 
the mince to it, let it boil a few minutes, then put it into 
a deep pudding dish, have some mashed potatoes pre- 
pared, lay them gently on the top of the mince until the 
dish is full, smooth over the top and bake a nice brown. 
Those who like onions may spread them over the meat 
before putting the mashed potatoes on the top. The 
onions should be partly cooked. This is very nicely 
made of the neck of mutton. 
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BOLLED BEEFS TEAK PUDDING: 
Miss AGNES LITTLE. 

_ Two pounds steak (the round), two sheep’s kidneys, 
one pound flour, six ounces beef suet, one teaspoonful 
baking powder, one dessertspoonful salt, half dessert- 
spoonful pepper, half pint cold water, one dessertspoon- 
ful mushroom catsup, one dessertspoonful Worcestershire 
sauce. First mix well on a plate the salt and pepper, 
leaving out a little salt for the crust, cut the steak and 
kidney into inch square pieces, roll them on the plate 
until thoroughly seasoned, chop the suet fine, put it on 
a mixing board with the flour and baking powder and 
the remaining salt, knead all into a light dough with the 
cold water ; cut off a third part of the dough and reserve 
it for covering the pudding, roll the remainder until a 
quarter of an inch thick ; grease a quart bowl and line it 
with the dough, put loosely into it the steak and kidney, 
pour over this the catsup and sauce, fill it within an inch 
of the top with cold water. The remainder of the crust 
should be rolled out the size of the bowl and put over it, 
pinched firmly together with the lining crust around the 
edge. Dip a towel in hot water, flour slightly, and tie it 
tightly over the top of the bowl ; put it into a large sauce 
pan of boiling water and let it boil for two and a half 
hours. If it is to be served in the bowl, put a napkin 
round it and carry it to the table on a round china or 
silver plate. 

BEE ESTEAKSPUDDING: 
Mrs. SHELDON. 


One and one-fourth pounds flour, half pound chopped 
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suet, one teaspoonful of salt, two pounds of steak ; salt 
and pepper to taste, a little water. Put the flour in a 
basin and mix it thoroughly with some finely chopped 
suet, put in a good saltspoonful of salt, mix it to a paste 
with water, flour the paste board, the roller and your 
hands. Take out the lump of paste and roll it out about 
half an inch thick. Butter a round-bottomed pudding 
basin, line it with paste, turning a little over the edge, 
cut the steak into small thin pieces, pepper and salt, then 
roll each piece with a little fat and parsley in each roll ; 
lay them in the basin, pour over them a very little water. 
Roll out the rest of the paste, cover it over the top of the 
basin, pressing it down with the thumb. Tie the basin 
in a floured pudding cloth, and put it into a saucepan in 
a gallon of boiling water, keep it continually boiling for 
nearly two hours, occasionally adding a little more water. 


BEEFSTEAK AND KIDNEY PUDDING. 
Mrs. SHELDON, 


One pound rump steak, one beef kidney, pepper and 
salt, a little flour, chopped suet. Cut the steak and 
kidney into pieces about a quarter of an inch thick, sea- 
son well with pepper and salt, and dredge a little flour 
over them. Lightly butter a round-bottomed pudding 
basin, roll out paste half inch thick, and line the basin, 
then put in the beef and kidney, pour in three or four 
tablespoonfuls of water, cover a piece of paste over the 
top, press it firmly together with your thumb, then tie 
the pudding basin in a floured cloth, and put it intoa 
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saucepan with about four quarts of water, keep it con- 
stantly boiling, adding more boiling water if required. 
When boiled take it up, untie the cloth, turn the pud- 
ding over on a dish, and take the basin carefully from it. 
Serve. 


PRS rove 


Miss McNauGHu¢r. 


Two pounds neck of mutton, four onions, six potatoes, 
three pints of water and two tablespoonfuls of flour, salt 
and pepper. Cut the mutton into handsome pieces, put 
a little fat into the stew-pan with the onion, and stir 
eight or ten minutes over a hot fire, then put in the meat, 
set for two hours where it will simmer, add potatoes, 
peeled and cut in quarters, salt, pepper and the flour 
before serving. This is very nice made of cold roast 
beef. When that is used boil up the bones and put the 
cravy from that with the stew, when the meat is cooked 
(half an hour is quite long enough for cooking it), 
some people like it seasoned with celery cut fine, a 
erated carrot and a slice or two of turnip cut into pieces. 


TOPDRE SS eB UULOCK ss sEiaikeis 


Mrs. SHELDON. 


One heart, veal stuffing, half pint rich gravy. Soaka 
bullock’s heart for three hours in warm water, remove the 
lobes, and stuff the inside with veal force-meat, sew it 
securely in, bake in the oven, baste well, and serve with 
rich gravy poured around it, and currant jelly separately. 
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Dir beOuLVr, 
Mrs. GORDON, WOODSTOCK. 

One and a half pounds of beef, cut very thin, trim off 
edges and fat and cut in strips three inches wide and four 
long ; season well with pepper and salt, chop fine the 
trimmings and fat, add three tablespoonfuls of butter, 
one teaspoonful of pepper ; mix thoroughly and spread 
on the strips of beef, roll, tie with twine and roll in flour. 
Cut in thin slices quarter pound of pork, fry brown, take 
out and put in the olives, fry brown, put them in a small 
saucepan that can be closely covered. To the remain- 
ing fat in the pan add one tablespoonful of flour and stir 
until perfectly smooth and brown. Then pour in gradu- 
ally one and a half pints of boiling water, stir for two or 
three minutes, season with salt and pepper and pour 
over the olives, cover the saucepan and let simmer two 
hours. Any kind of beef will do. 


MOCK DUCK. 


Mock duck is a particularly nice dish for luncheon, 
For a family of four, select a beefsteak weighing three- 
quarters of a pound, and free from loose fat or stringy 
pieces. Mix bread crumbs with salt, pepper and a little 
butter, chopped very fine. Moisten slightly and spread 
over the steak, half an inch in thickness, but not extend- 
ing to the edges. Roll like jelly-cake and tie in three or 
four places with string. Place it in the oven for an hour, 
basting frequently, and it will come out nicely browned. 
Cut in slices and serve on a platter garnished with sprigs 


of parsley. 
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SAVORY MINCED COLLOPS. 


Mrs. A. TAYLOR. 


One and a quarter pounds round steak, minced fine, 
two ounces butter, one tablespoonful flour, one table- 
spoonful tomato catsup. Put the butter and flour into a 
stew-pan, and when it becomes a light brown stir in the 
meat, add nearly half a pint boiling water, also salt, pep- 
per and catsup ; stew all together ten or twelve minutes. 
Serve very hot with strips of toast. 


VE COLORS: 


This is a simple method of re-serving pieces of cold 
roast or boiled beef. Cut the meat in neat slices, trim- 
ming off any fat or gristle. Prepare a piquant sauce as 
follows: Mince a tablespoonful of parsley and slice up 
about four small onions. Put the onions in a saucepan 
~ with a large tablespoonful of butter and four tablespoon- 
fuls of vinegar. When the butter is clear the onions 
have absorbed the vinegar and it is time to mix ina 
tablespoonful of flour. Stir the flour in the butter till it 
is well mixed and add slowly a pint of brown gravy or 
stock. Let the sauce simmer at the back of the stove, 
stirring it occasionally for fifteen minutes ; then add the 
chopped parsley, a tablespoonful of chopped pickles and 
as many slices of cold mutton or beef as will be well 
moistened by it. Let the meat lie in the boiling hot 
sauce for ten or twelve minutes till it is thoroughly 
heated through, but do not let the sauce boil around it. 
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ASE 


id 152 


I would like some who object to this much-despised 
dish to try it, made according to the following directions, 
and see if they would not change their minds. Mince 
-and season the quantity of hash required. Do not turn 
it in a saucepan at once, but add the seasoning and the 
liquid required while in the chopping bowl. A savory, 
well-seasoned hash should be quite moist. Place an iron 
spider over the fire and when it is very hot add a table- 
spoonful of butter. When the melted butter covers the 
bottom of the pan pour in the hash, carefully spreading 
ieinsa thin cake, Place the spider over a lid where it 
will brown slowly but will not burn. Let it cook in this 
way for half an hour. At the end of this time loosen it 
from the bottom with a pancake turner and fold it over 
like an omelet. It should be entirely covered by a rich, 
brown crust. 


ROAST WLU T LON: 


MARION HARLAND. 


Cook as you would beef; but if you wish a made 
eravy, pour it first from the baking-pan into a bowl and 
set in cold water five minutes, or until the fat has risen 
to the top. Skim off all of this that you can remove 
without disturbing the dregs. It is “ mutton-tallow ’— 
very good for chapped hands, but not for human 
stomachs. Return the gravy to the fire, thicken, add 
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boiling water, if needed, and stir until smooth. Always 
send currant, or grape jelly, around with mutton and 
lamb. 


ROAST LAMB. 


MARION HARLAND. 


Cook two minutes less in the pound than you would 
mutton. 


BOILED MUTTON. 


MARION HARLAND. 


Sew up the leg of mutton in a stout piece of mosquito 
netsor.of “cheese cloth; lay ityinva~ potwandmeaver 
several inches deep with boiling water. Throw in a 
tablespoonful of salt, and cook twelve minutes to a 
pound. Take up the cloth with the meat in it and dis 
in very cold water. Remove the bag and dish the meat. 
Before taking up the mutton, make your sauce, using as 
a base a cupful of the liquor dipped from the pot. Pro- 
ceed with this as you do with drawn butter sauce 
for the corned beef, but instead of the lemon juice add 
two tablespoonfuls of capers if you have them. If not, 
the same quantity of chopped green pickle. 


DAIN PY LUNCHEONS@DISERRS: 


Chops are fairly good pan-boiled. The same prin- 
ciple holds as in cooking over glowing coals—a high 
degree of heat at first to sere over the outside before the 
juices escape, and a low degree afterward. Therefore heat 
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the pan or spider exceedingly hot ; use no fat ; drop the 
chop in, count ten and turn; count again and turn again 
for about one minute; then draw the pan to the side or 
back of the stove and finish slowly, turning occasionally. 
A chop one inch thick will be perfectly done in from 
five to seven minutes, and if the pan is hot enough at 
first there will be no loss of juice or flavor. Season, and 
serve in the same manner as broiled chops. 


LAMB CHOPS. 


Mrs. McDOoNALp. 


Grate plenty of stale bread, season with salt and pep- 
per, have ready some well-beaten egg, have a spider with 
hot lard ready, take the chops one by one, dip into the 
egg, then into the bread crumbs, repeat it, as it will be 
found an improvement, then lay separately into the 
boiling lard, fry brown, and then turn. To be eaten 
with currant jelly or grape catsup. Corn meal or oat 
meal may be used instead of bread crumbs. 


CROQUETTES. 


A great deal has been written on the subject of cro- 
quettes, and a great many recipes have been given which 
fail to give satisfactory results because there is something 
radically wrong in their makeup. A croquette when 
properly made is a soft creamy mass, clothed in a deli- 
cate brown crust. Some croquettes have a heavy crust ; 
others are a hard hash in the centre, and in various ways 
fail to fulfill the part of a croquette. It is impossible to 
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make a croquette by mincing up a little chicken, adding 
a cream sauce and a few yelks of eggs to it, for such a 
mixture will not be sufficiently firm when it is cold to 
form into a substantial shape. We must have a sub- 
stance for this species of cookery which forms into a firm 
jelly when it is cold, so that it may be easily handled, 
shaped, egged and breaded, and which will melt intoa 
creamy consistency in the heat of cooking. Nothing 
gives such requisites but a strong stock or a sauce made 
from stock. Most croquettes are therefore better made, 
as they usually are in France, with a veloute sauce. The 
same rule will do for chicken, sweetbreads or any deli- 
cate meat.~ Any croquette may be varied by making 
them of different kinds of meat or of half rice and meat. 
A mince of one-quarter of the amount of mushrooms is 
an addition to any meat croquettes. Whatever the 
mince is, season it with salt and pepper and prepare the 
sauce. 

To a pint of the mince take a strong cup of veal or 
chicken stock—strong enough to be a firm jelly when 
cold. Melt a teaspoonful of butter in a saucepan, add a 
scant tablespoonful of flour and gradually the chicken 
stock. Season with a little nutmeg if you wish, and let 
it boil ten minutes, stirring it continually. Add half a 
bay-leaf, a sprig of parsley and a sprig of celery. Then 
set it on the back of the stove to cook very slowly for 
three-quarters of an hour. We now have a sauce, which 
will keep for a week in the ice-box, so that it is well 
enough to make three times this amount if you wish to 
make croquettes often. Add the beaten yelks of two 
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eggs to the amount of sauce given, and a pint of minced 
Mieatemsotllthie meateover the fire in-the sauce for one 
minute. Pour itonaplattertobecome cold. It is better 
to have it stand over night. “The minced substance wil] 
then have the appearance of being enveloped in a firm 
jelly and can be easily handled. If you wish to fry the 
croquettes in cutlet form it will be necessary to have a 
cutlet mould to shape them. A bit of lobster claw is 
then stuck in the tip of each cutlet, to resemble the bone, 
when it is fried. 

A croquette is much more delicate if it is simply egged 
aaceeethen bread crumbed, instead of ~ beings bread 
crumbed, rolled in eggs and then bread crumbed again. 
The latter makes too heavy a crust unless the breading 
is done in the most delicate manner possible. 


BEEF CROQUETTES. 


Miss McNAuGHT. 


Mince fine enough lean cooked beef to make a pint 
when chopped. Season with a teaspoonful of salt and 
half a teaspoonful of pepper. Add a teaspoonful of 
grated onions and a few drops of lemon juice. Mixa 
tablespoonful of butter with a tablespoonful of flour, and 
add gradually a cup of beef broth, then the seasoned 
meat. Boil all the ingredients together for two minutes, 
then add a beaten egg, stirring it in thoroughly, and pour 
out the croquette mixture ona plate. When it is cold, 
shape and dip in egg and bread crumbs and fry. Serve 
the croquettes with tomato sauce poured around them. 
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BEEF CROQUETTES. 


NVIRISS Viel ae leer, 


Chop bits of cold meat very fine; to one cupful of 
chopped meat, add half cup of cracker crumbs, one egg, 
pepper and salt, and a little sage ; mix together with hot 
water or meat gravy, make into little cakes and fry in a 
hot, buttered pan. 


DROME DISCAL S iV ike 


Mrs. JAMES YOUNG. 


A calf’s liver cut in thin slices, well blanched and 
daintily broiled, is a delicious breakfast dish, garnished 
with a few crisp slices of bacon. Choose a fine large 
liver, have it cut in slices not more than half an inchsin 
thickness. Lay these pieces in cold water to blanch for 
at least fifteen minutes. At the end of this time drain 
each piece of liver, dry it with a dish-towel, dip it in 
melted butter after seasoning it with salt and pepper, and 
dust it with flour. Broii it ten minutes over a clear fire, 
being careful not to allow it to become charred on the 
surface. Turn the liver on a hot platter as soon as it is 
done, and in a hot iron frying-pan or spider lay as many 
pieces of bacon as there are slices of liver. The bacon 
must be firm and ice-cold and cut in slices as thin as 
possible, so that it will crisp into little rolls as soon as it 
is tossed for a moment into the heated spider. Do not 
allow it to become hard, but take it up as soon as it is 
done. Lay a slice of bacon on each slice of liver, or put 


Use STOCKWELL Flour. It is the BEST. 


MEATS. 113 


the bacon in a border around the platter containing the 
broiled liver. It can be fried as well as broiled. 


NOCKRDUGK 


Mrs. Howie, WATERLOO. 


Take a fresh calf’s liver and stuff with duck dressing ; 
then put in pan, cover the liver with small pieces of 
bacon ; cook two hours, basting often. This is a very 
nice dish. 


DUE ORM UELTLON KIDNEY: 
Shae ee 


Beef or mutton kidneys can be served in two ways. 
In either case parboil them, changing the water three 
times, and adding to the last a small quantity of salt. 
Chop—not cut—fine and cook in cream enough to form 
a gravy, which must be thickened and a very small 
quantity of chopped parsley added. Halve the smaller 
kidneys, but not cutting entirely open; beat a little 
butter in a dripping-pan until it smokes, put in the 
kidneys, turning constantly until done. In France they 
are brought on the table strung on a silver skewer, the 
dish first being covered with parsley. A wooden one 
will answer, or they can be laid flat on the dish. 


od EL SID USM BINE Dies 
Mrs. J. Mowat DuFF. 


Cut up the kidney into small pieces, taking off all the 
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fat. Put a saucepan on with a good sized piece of butter 
and flour. When this is blended put in your kidney and 
stir till nice and brown. Then add enough water to 
make a nice gravy; boil slowly for three hours, season 
with salt and pepper and catsup, and thicken the gravy 
with a little flour blended. If too thin an onion put in 
while the kidney is boiling is an improvement, only take 
care not to leave it in until it breaks up. 


OAT RUNG T Fist @ ete 


Mrs. D. HowE Lu. 


Make a batter of six ounces of flour, one pint milk, 
three eggs, a little butter. Butter a baking dish and 
pour in the batter ; place in this sliced kidney (seasoned) 
or instead oysters or mushrooms. Bake about one hour. 
Cold meat may be used also. 


PRIPDeERIPE 
hie © he 4 Os, 


Scrape the tripe well, cut into squares the size of your 
hand, boil in salt and water (a tablespoonful of salt to 
one quart of water) till very tender. The next day cut 
into smaller pieces, season with salt and pepper, dredge 
with flour, fry brown on both sides in a pan of hot lard. 
When done.take it out, pour nearly all the lard out, add 
a good gill of boiling water, thicken with flour mixed 
smooth with a tablespoonful of vinegar, season to taste 
and pour hot over the tripe. A nice breakfast dish. 
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SS ieee Bear Es 
Se bwC. 


Take fresh tripe, cut it into pieces, four or five inches 
square, put a layer of the tripe in an earthen jar, then 
sprinkle a few cloves, allspice, and so on untilthe jar is 
full, cover it up and let it stand away in a cold place for 
a few days until it tastes of the spice. Serve up cold. 


ROAST WV ICA le. 


MARION HARLAND. 


Roast veal must be cooked twice as long as beef or 
mutton, and very well basted, the flesh being fibrous. and 
dry. Tothe made gravy add two teaspoonfuls of stewed 
and strained tomato, or one tablespoonful of tomato 
catsup, and cook one minute before pouring into the 
gravy-boat. 


ROAST VEAL 


Mrs. JAMES YOUNG. 


Take a loin of veal, make a stuffing the same as for 
roast turkey ; fill the flat with the stuffing, and secure it 
firmly on the loin ; rub the veal with salt, pepper and a 
little butter; put it into a pan with a little water. 
While roasting, baste frequently, letting it cook until 
thoroughly done, allowing two hours for a roast weighing 
six toeight pounds. - When done remove the threads be- 
fore sending to the table. Thicken the gravy with a 
little flour. 
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WAGyee CE CIR MELIO I ESy, 


Mrs. McDOoNaALp. 


Cut in nice pieces, season, dip in egg, then in bread 
crumbs, with a little lemon and parsley chopped fine. 
Have plenty of grease in your pan, hot; fry brown on 
one side, then turn over. Make a rich brown gravy in 
another vessel and serve. Garnish with parsley and 
lemon. 


WA eC Cel ora: 


Mrs. GroFF, DUNDAS. 


Take one egg and beat it a little, roll the cutlet in it, 
then cover it with rolled crackers. Have a lump of but- 
ter and lard mixed hot in the skillet, put in the meat 
and cook slowly. When nicely browned on both sides, 
stir in one tablespoonful of flour for gravy ; add half a 
pint of sweet milk, and let it come to a boil. Season to 
taste and pour over the meat, or serve separately as pre- 
ferred. 


ERICAS SEE TO hay HAL W iin rele inaye 


Mrs. ADAM CRANSTON. 


Chop a large onion fine and fry in butter until it is 
light brown, then take part of a breast of veal, cut the 
meat into nice sized pieces and lay them in the butter 
and onion. When all has fried gently together for a 
few minutes pour in some boiling water until the meat is 
half covered, add two or three sticks of celery, cut into 
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small pieces, season to taste with salt and pepper and 
cook slowly for two hours. Before serving have the gravy 
slightly thickened. Asparagus heads instead of celery 
CaCl yatlice: 
iN UC ee DeKalb) 
Seb eG. 

Cut slices from the breast of a cold fowl (cold veal or 
any other white meat may be used). Dip in beaten egg 
and then in cracker dust, fry to a nice brown in butter 
or beef drippings. Cut slices of stale bread in quarters, 
dip quickly in cold water, then in the beaten egg, dust 
with the cracker and fry the same as the meat. Send to 
the table on the same or separate dishes as preferred. 
Garnish the meats with bits of parsley. 


WidealG, JIOveUe, 


Mrs. J]. MowaT Durr. 


One and a half pounds raw veal chopped fine, add a 
little bacon, one dessertspoonful salt, one dessertspoon- 
ful pepper, six dessertspoonfuls of rolled biscuit, two 
dessertspoonfuls melted butter, one-fourth nutmeg 
crated), two eggs beaten well, mix all together and 
mould into a loaf. Sprinkle biscuit crumbs on top and 
bake one and a half hours. 


WA a0 by (OF sd NS, 


Mrs. R. F. Scott, PHILADELPHIA. 
(A convenient dish for a pic-nic.) 
A few slices of cold roast veal, a few slices of cold ham, 
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two hard-boiled eggs, two tablespoonfuls of minced 
parsley, a little pepper or good gravy. Cut off all the 
brown outside from the veal, and cut the eggs into slices. 
Procure a pretty mould, lay veal, ham, eggs and parsley 
in layers with a little pepper between each, and when the 
mould is full get some strong stock and fill up the shape. 


Bake for half an hour and when cold turn it out. 


WAdreE ACIONEII ONC sy. 
eyes C), 


Veal collops are prepared from a cold roast fillet or 
any cold veal. Cut these collops in neat slices half an 
inch thick and about two inches wide. Flatten them 
with the potato beetle, after freeing them trom gristle 
and fat, and toss them in a frying pan in a little hot 
butter till brown on both sides. Stir a teaspoonful of 
flour in the butter in the saucepan after taking up the 
collops. Add a cup anda half of brown gravy and a 
little minced parsley if you wish. Let the gravy boil up 
for five minutes and pour the sauce over the fried collops, 
buttering each one slightly before doing so. Serve them 
at once very hot. 


MOULDED VEAL. 


Mrs. SHELDON. 


Slices of cold roast veal, slices of ham, three eggs, 
gravy, two sprigs parsley, pepper and salt. Cuta few 
slices of veal and ham very thin, chop the parsley fine, 
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cut the hard-boiled eggs in slices. Take a nice shaped 
mould, butter it, and put the veal, ham, eggs and parsley 
in layers until the mould is full ; fill up with good stock 
and bake. When cold, turn out and serve ona folded 
napkin ; garnish with flowers cut out of carrots and 
turnips. 


NEGA ee © Bie be 
Mrs. ADAM WARNOCK. 


Four pounds of veal, two slices of salt pork, both finely 
minced, four soda biscuits rolled, two eggs beaten, flavor 
with thyme, nutmeg, pepper and salt. With the hands 
mix well together, mould in a bowl, then turn out into a 
baking pan, shape in a round form; put the white of an 
egg over it, dust it with bread crumbs. Bake in a 
moderate oven ahout two hours; put a piece of butter 
on top of bread crumbs. 


FON RIN BE Wane e, 


Mrs, RICHARD STRONG. 


Take the remains of cold veal and slice nicely, taking 
off all brown parts and gristle ; then boil the bones with 
a little water for about half an hour ; about ten minutes 
before taking off the fire, add a little salt and mace, also 
a small quantity of gelatine. Peel a lemon, slice it very 
thin, taking out the seeds ; then line a mould with 
alternate slices of lemon and hard-boiled egg ; then add 
the veal, and pour liquid over. Should be set on ice. 
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Va A Opera cL ele: 


A. M. -K., (PRESTON.) 


Take some cold veal, chop fine. Fry about a cupful 
bread crumbs in a little butter, mix with the meat, sea- 
son with salt, pepper and nutmeg. Add a wine glass of 
white wine and a little sherry. Make a dough as for 
biscuit but not-quite so rich, roll as for pies, put tea- 
spoonfuls of the meat about two inches apart on the half 
of your dough, fold the other half over, press it down 
firmly between each part and cut apart with your pastry 
wheel. Fry in lard. They are nice with any dinner. 


bee CALF’S HEAD. 
Mrs. KITCHEN, ST. GEORGE. 


Boil head till it falls to pieces, separate meat from the 
bones, lay the remains in a dish and return remainder to 
water in which head was boiled, let it cook one hour, 
season with salt, pepper and savory. Just before serving 
thicken with flour and butter, add the brains, garnish 
with lemons sliced and hard-boiled eggs. 


POUTTEDaMEAT, BEER VEAL SC Hl GC heraNe 
OR VENISON. 


NIRSHarlei Ck 


Cold meat, butter, pepper; ground mace, salt, ground 
cloves. Cut the meat into small pieces and put it 
through a sausage machine. Then add butter, pepper, a 
little ground mace, salt and ground cloves according to 
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taste. Squeeze this all well through your hands so as to 
thoroughly mix the ingredients, then pack tightly into 
moulds. Butter sufficient to make it moist. 


Pe Omer Gi be) 


Mrs. J. Mowat Durr. 


Take some cold beef minced fine, season with pepper 
and salt. Then have some mashed potatoes. Make the 
potatoes into a paste by adding one egg beaten up, and 
roll out, adding a little flour. Cut with a saucer, put in 
a little meat and fold up and fry in butter or lard until a 
nice brown. 


Isyedtas ALObede: 


Mrs. JAMES Hoop. 


Three and a half pounds beef minced fine and uncooked, 
four large crackers crushed fine, one egg, one cup milk, 
butter size of an egg, one tablespoonful salt, one table- 
spoonful] pepper, mix in shape of loaf, bake in slow oven 
two and a half hours, basting often. Eaten cold. 


nbecde: WOVE 


Mrs. R. MIpDLEMISs. 


One pound round steak chopped, half a pound pork 
steak chopped, one egg, one and a half soda biscuits, salt 
and pepper to taste. Mix thoroughly, press in pan and 
bake one half hour. 
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JELLIED BEEF. 
Mrs. Hunt, SPEEDSVILLE. 


Cook a shank of beef until all the bones drop out, boil 
until there is left about one quart water, season with 
salt and pepper, also a little nutmeg if desired. Put all 
into one vessel and set away until cold. 


POUT DSS ANG 


Mrs. -C, Scorr, 

Boil a shank of beef till tender. Chop the meat up 
and season with salt and pepper and (if liked) half a 
nutmeg. Reduce the liquor to three pints, add meat, 
coolina mould. It should turn out well when cold. 


MER EIS: 


Mrs. Hume. 


Chop meat very fine, mix well with equal quantity of 
potatoes, mix together season with salt, pepper and small 
onion chopped fine, a little butter, egg or gravy, a little 
water, put in dish and bake for twenty minutes. 


GARONE SA DAVIN Uae 


Mrs, Kynocu. 


Cut the meat or pork (any kind may be used) in 
pieces required and pound; then add salt, pepper, and 
a little vinegar. Let the meat stand in this for a while, 
then beat an egg and put the meat in this, then roll in 
biscuit crumbs, and fry in hot lard. | 
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HAM OR TONGUE ON TOAST. 
Wis. Da PECK, 


Take cold boiled ham or tongue, chop fine, mix with 
a little cream or new milk and a little cayenne pepper ; 
to every half-pint of the mixture allow one egg well 
Deatci tix all together, place over the firey andmtct 
simmer for a few minutes ; be careful not to let it burn; 
have ready some hot, buttered toast, pour on the mixture 
and serve hot. 


Eine ECVAS I 


Mince very fine half a pound of cooked ham with a 
little anchovy, a very little cayenne and mace. Beat up 
well three eggs, mix with the ham and add enough 
cream to keep it moist ; heat to boiling point, and serve 
very hot on buttered toast. 


BAMA LOAST: 
Mrs. D. HowgELt. 

Chop some lean ham fine, put it in a pan with a little 
pepper, a lump of butter, and two eggs beaten. When 
well warmed, spread on toast. 

HAM eB oS: 
Mrs. A. TAYLOR. 
Take one-half cupful of bread crumbs and mix with 


two eggs well beaten, chop fine some cold ham and mix ~ 
all together. Make into balls and fry. 
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Lay in clean cold water for five or six hours when you 
have washed off all the salt. Wipe and put it into a pot 
and cover deep in cold water. Boil gently twenty-five 
minutes per pound. When done, take the pot from the 
fire and set in the sink with the meat in it, while vou 
make the sauce. Strain a large cupful of the liquor into 
a saucepan and set it over the fire. Weta tablespoonful 
of flour with cold water, and when the liquor boils, 
stir it in with a great spoonful of butter. Beat it smooth 
before adding the juice of a lemon. Serve ina gravy- 
dish. Take up the beef, letting all the liquor drain from 
it, and send in on ahot platter. (Save the pot-liquor for 
bean soup). 


BOILED HAM, 
Mrs. JAMES YOUNG. 

A properly boiled ham is a delicious dish. For this 
purpose soak in cold water over night a small ham 
weighing about seven pounds. In the morning take it 
out, wipe it and put it over the fire in a saucepan, cover- 
ing it with fresh cold water. Let it boil slowly for about 
three hours ; then remove the skin and sprinkle it with a 
little sugar, make a few incisions on the surface and cover 
it lightly with fine bread crumbs, sprinkling a little white 
pepper over-it. Set it in an oven) and bake*tillsyell 
browned. It may be served at once, but is considered 
by many to be in prime condition when it is sliced in 
delicate slices after it is thoroughly cold. Leave the 
ham in the water in which it has been boiled till cold. 
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Hee Ae Pls 


Mrs. JOHN SCOTT. 


One pint of ham cooked and chopped with two parts 
bread crumbs wet with milk, put batter in gem pans, 
break one egg over each, sprinkle top thickly with 
cracker crumbs, and bake until brown. 


PION Os Rr it RV be AVE: 


Cut the ham in slices as usual for frying, then fry it a 
little and pack in a stone jar and cover with melted lard 
to keep the air from it. When you wish it for the table 
take out the necessary amount and cook as usual. In 
this way ham can be kept sweet through the warmest 
weather. 


SP LGW Davi Weer ON: 


Mrs, JAMES YOUNG. 


A fat, good-sized leg of mutton should be selected 
for this purpose, at least a month before it is to be 
cooked. Trim the leg, rub it with vinegar and spices, 
using a tablespoonful of cinnamon, a tablespoonful of 
ginger and a teaspoonful of cloves. Rub the meat till it 
is smooth. Rub ina tablespoonful of salt and dust it 
with flour. Hang the mutton in a place where the tem- 
perature is equable and as cold as it possibly can be and 
remain above the freezing point. A cold cellar is usually 
the best place. Rub the meat once a week till you are 
ready to use it ; then rinse it off and lay it on a rack in 
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a dripping-pan and thoroughly season it with salt and 
pepper, and dredge it with flour. Put it ina hot oven 
and roast it till it is done, but is rare enough for the red 
juice of the meat to follow the knife, when it is cooked. 
A good-sized leg of mutton will require one hour and a 
quarter jto| cook, After it has been instherovenmter 
minutes, and the flour scattered in the pan when the 
meat was dredged begins to brown, pour a pint of boiling 
water in the pan and in five minutes baste the meat with 
this water, seasoning it a little with salt and pepper and 
dredging it lightly with flour. Repeat this basting every 
fifteen minutes until the meat is done. Take up the 
meat and serve it with a brown gravy made of the 
drippings in the pan, to which boiling water is added 
and flour for thickening and seasoning. Just before 
taking up the gravy add three large tablespoonfuls of 
red currant jelly, broken up in bits, and serve it at once 
in a gravy boat with the mutton. <A dish of white 
onions, with cream sauce, roasted sweet potatoes and 
celery, dressed as a salad, with mayonnaise dressing, 
should be served with such a dish of mutton. 


SWEETBREADS. 


The sweetbreads of lamb and veal are used. The 
heart sweetbread is the best, though it is usually sold 
with the throat sweetbread to make a pair. The sweet- 
breads of veal are more generally used than any others. 
Wash sweetbreads carefully, remove the tough membrane, 
trim and clean them ; soak them three hours in three 


Use STOCKWELL Flour. It is the BEST. 


MHATS. 127 


different waters, letting them remain an hour in each. 
Add a teaspoonful of salt to the amount of water used 
to cover three sweetbreads. After soaking them throw 
them into boiling water and boil them gently ten minutes 
or put them in cold water and merely bring them to the 
boiling point. After this throw them into cold water 
and take them out and dry them. The French cooks 
often press them under a weight into little moulds to 
give them an ornamental shape. They may be larded 
with tiny strips of pork, baked, braised, served in 
croquettes, broiled or fried. If the sweetbreads are to be 
broiled or fried, split them and season them with pepper 
and salt, and, if you wish, a few drops of lemon juice 
For frying, dip each piece of sweetbread in the yelk 
Sie dieeco, then in fine’ bread } crumbs. “Fry «several 
slices at a time in hot fat for about ten minutes and 
serve them with a nice tomato sauce. To broil sweet- 
breads, dip each half in melted butter or oil it with a 
tablespoonful of olive oil after seasoning it. Put 
several slices in a double broiler and broil them 
five minutes on each side. Serve them with maitre 
d’hotel butter. A braised sweetbread is a triumph 
of culinary skill. Properly speaking braised meat ts 
first browned in the pot with vegetables and seasoning, 
and then slowly stewed in rich stock or sometimes 
immewater.  oweetoreads, or any pieces” of veal? are 
especially nice cooked in this way. Lard the sweet- 
breads to be braised with little strips of pork, put a large 
teaspoonful of butter in a large, shallow saucepan, and 
when it melts add six sweetbreads, half an onion, half a 
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carrot cut in bits, and two sprays of parsley, one of 
thyme, one bay leaf, two cloves, and one branch of soup 
celery, tied in a bouquet. Sprinkle over a teaspoonful 
of salt and let the sweetbreads and vegetables all fry 
slowly for ten minutes, turning them once or twice. It 
is a good planto keep them covered with an oiled paper 
while frying. When they are a nice yolden color, throw 
over them a cup of strong white gravy and set the 
Saucepan containing them in an oven to cook steadily 
for about an hour. While they are cooking keep the 
saucepan covered and baste them with gravy in the 
bottom of the pan, adding a little hot broth as it becomes 
reduced, if it is needed. Serve the sweetbreads cooked 
in this way with any sauce you fancy ; or take them up, 
strain the gravy they have been cooked in, add a table- 
spoonful of butter mixed with a scant one of flour and 
reduce the sauce for about ten minutes, then add half a 
cup of cream, and if you wish three or four mushrooms 
cut in bits. Sweetbreads are often served braised ona 
flat mould of spinach or with green peas. 


SVB RAS) 


Mary A. BorLanp., 


As soon as sweetbreads come from the market they 
should be cleaned and parboiled. Cut off the pipes, fat 
and any bruised portion, and wash quickly in cold water. 
Pour into a saucepan some boiling water, salt it and add 
a little lemon juice or vinegar—not more than a tea- 
spoonful to a pint of water. Parboil the sweetbreads in 
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this for fifteen minutes if they are to be creamed, broiled 
or baked, or again cooked in any way. If they are to 
be served plain with peas they should cook twenty-five 
or thirty minutes. When done, drain off the water and 
cool. Sweetbreads must always be parboiled as soon as 
possible after being taken from the animal. Makea 
cream sauce with a cup of sweet cream, a tablespoonful 
of flour and half a tablespoonful of butter. Then cut a 
sweetbread in half-inch cubes, salt it slightly, and sprinkle 
on a little white pepper. Mix equal quantities of sweet- 
bread and cream sauce together, put the mixture into 
individual porcelain patty dishes or scallop dishes,sprinkle 
the top with buttered crumbs, and bake in a hot oven on 
the grate for ten minutes. This will give sufficient time 
to finish the cooking of the sweetbread without harden- 
ing it. The sauce may be made quité acceptable with 
milk by using a whole instead of a half tablespoonful 
of butter. This is a most delicious way of preparing 
sweetbreads, and one particularly desirable for the sick. 
They will be tender and delicate if care is taken not to 
over-cook them, in either boiling or baking. 


SWEETBREADS. 


Miss AGNES LITTLE. 


Sweetbreads, egg, bread, crumbs, butter and Jard. Par- 
boil the sweetbreads in boiling water for five minutes and 
take off the skin, then take out and put in cold water. 
When quite cold cut in slices, not too thin, and roll in 
egg breadcrumbs and parsley, fry in butter and lard 
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(more lard than butter) for twenty minutes, when a nice 
brown take out of the pan, put more butter in the gravy 
and a little milk and enough cornstarch to make as thick 
as cream. The sweetbreads of the calf are best. | 


SVD READS! 


Miss FISHER, GREENOCK, SCOTLAND. 


Veal sweetbreads are the best ; get them fresh, as they 
spoil very soon; wash them and remove any skin or 
pipes that may adhere, put to soak for two or three hours 
in cold, slightly salted water; then parboil twenty 
minutes, or until tender, throw into cold water for ten 
minutes, to whiten them, and set in a cool place. When 
ready to cook them, dip into beaten egg, then into 
cracker dust, and fry in hot butter or beef drippings. 
Many cooks lard sweetbreads but I do not think they are 
at all improved by it. Half a pint of stewed mushrooms 
poured over fried sweetbreads is a very great improve- 
ment, though the sweatbreads are very delicious by 
themselves. 


CREAM -SWEETBREADS. 


Mrs. J. Mowat Durr. 


After parboiling the sweetbreads, remove all skin, and 
put them into a saucepan with some milk or half milk 
and cream, add little rind of lemon, pepper and salt, a 
little butter ; bring to a boil, and thicken with flour well 
blended. ‘ 
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VEGETABLE MARROW RISSOLES. 


Mrs. SHELDON. 


One or two large vegetable marrows, some well- 
seasoned minced beef. Pare the marrows very thin, cut 
them across each end, scoop out the seeds, and fill the 
centre with well-seasoned minced beef; put them ina 
baking pan, and bake until the marrows are a nice brown. 
Serve with tomato sauce poured over the marrows. 


A rissole is a delicate preparation of meat that is 
almost as easily made as a fritter. Take the trimmings 
left from the pies. Roll these out in a thin sheet, con- 
siderably less than a quarter of an inch thick. Cut it 
mto circles with a cake cutter, about three inches-in 
diameter. Put a tablespoonful of minced meat, fowl or 
fish, seasoned and prepared in the same way as for 
croquettes. Fold one-half the circles over the other, 
pinching the edges together so as to enclose the mince, 
brush all parts of the rissole with the yelk of an egg. 
This should be done as carefully as if for croquettes. 
Fry the rissole in boiling hot fat for about six or eight 
minutes. Serve at once. 

Ordinary fritters, in which a little well-seasoned 
chicken or meat has been mixed, serve to satisfy 
the appetite that demands something more substantial 
in these cool fall evenings than can be relished in the 
heat of summer. 
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OWE EERE AI Soha ED: 


Mrs. RoBERTSON, WOODSTOCK. 


Wash in salt and water, parboil, cut into pieces the 
size. of a large oyster. Season, dip in rolled cracker 
crumbs and fry a light brown in lard and butter. 


OAS WR EES VW Tee Re AS oe 


Mrs. A. TAYLOR. 


Two sweetbreads, three pints of veal gravy, one onion, 
a tablespoonful vinegar, one lemon, a tablespoonful currie 
powder, two ounces butter. Have ready some good veal 
gravy ; add the fried onion, vinegar, juice of lemon and 
currie powder ; salt to taste; rub two ounces butter into 
enough flour to make the grayy.a proper thickness. Cut 
up the sweetbreads into pieces about two inches square, 
stew them gently in the gravy till sufficiently cooked 
and serve. 


OWHETBREAD; CROQUET TES: 


Nea aL: 


To* make sweetbread croquettes, chop four blanched 
sweetbreads into small pieces, add six mushrooms if 
you have them, also chopped fine. The brains of a calf 
washed and boiled five minutes are a nice addition ; add 
also a cupful of any nice white stock or gravy and a 
tablespoonful of cornstarch, and let the ingredients cook 
together slowly for ten minutes, stirring them constantly; 

Use STOCKWELL Flour, ‘It is the BEST. 


MEATS. 133 


then add half a wine-glass of cream, the yelks of two eggs, 
salt, pepper and a mere grating of nutmeg. Stir this 
mixture for two minutes over the fire, then turn it out on 
a flat platter to cool. When it is perfectly cold divide it 
into six parts. Shape each part into a little cylinder ; 
roll it first lightly in fine bread crumbs, then egg it with 
the beaten yelk of an egg, and finally roll it in bread 
crumbs again. Lay the croquettes in a wire frying 
basket, being sure they do not touch, and plunge them 
into boiling fat for about three minutes. Serve them 
with cream or tomato sauce. 

For garnishing cold meats parsley is now used a deep 
border being placed round the dish. Watercress is also 
used and sprigs of it are sometimes put with beefsteak. 

Beet leaves of a deep purple make a very rich garnish. 


BRE OSSD ee OluNe b ble le 


Remove any pieces of gristle or fat and skewer the 
piece of meat into good shape, lard it with match-like 
strips of fat, firm pork, or, if you have no larding needle, 
cut gashes into the meat and push in pieces of pork with 
your fingers. This latter process is called “daubing.” 
Lard or daub the meat also with strips of turnips, young 
carrots and onions. Use the carrots and turnips 
sparingly and the onions more freely, unless the flavor 
is not agreeable to the family ; in that case they may 
select something else for dinner, as onions form an im- 
portant part of any beef ala mode. After the beef is 
properly larded throw two tablespoonfuls of butter into 
a flat iron pot or any kettle selected, and when it is 
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melted and hot throw the beef in to brown rapidly, 
turning it after it browns on one side. As soon as it is 
browned throw in a bouquet of summer herbs, including 
a few sprigs of thyme, summer savory and parsley anda 
bay leaf if you wish. Pour over the beef just enough 
boiling water or stock to nearly cover it. Slowly sim- 
mer the beef for two hours, never allowing it to boil hard 
fora moment. The best condition of simmering is not 
always understood. It does not mean to boil gently, 
but to cook so slowly that merely beads arise at the 
edge, not agitating the liquid perceptibly. The beef 
must be covered all the while it is cooking and turned 
once or twice. When it is tender: put it in a press; 
leaving it ina small stone pot, and pour over it the gravy 
or liquor in which it was cooked. It will be very much 
richer and more succulent for being pressed in the liquor. 
A piece of cold corned beef is far more delicious if it is 
pressed and allowed to cool in the water in which it was 
cooked. To spice beef, it is rubbed with spices and 
vinegar and oil for a day or two before it is cooked, or 
sunk for two or.three days in spiced vinegar, well 
flavored with sweet herbs and onions, and afterwards 
cooked. 
,ELUIED” TONGUE, 


Mrs. SYLVESTER. 


One cup liquor in which the tongue was cooked, two 
cups good stock, one-half box gelatine, one gill cold 
water, one cup of boiling water, two tablespoonfuls 
vinegar, one glass sherry, a cold boiled tongue sliced. 
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soak the gelatine in cold water for two hours, pour over 
it the boiling water, the stock, the tongue liquor heated. 
Flavor the jelly with the vinegar, the sherry, pepper and 
salt, strain through a cloth. When the jelly begins to 
harden pour a little into a brick-shaped mould (first wet 
the mould with coJd water), arrange slices of tongue on’ 
this, then jelly until your mould is full, have the jelly the 
last. Garnish with nasturtium leaves. 


ECSU Del ON ta UE: 


Mrs. NELSON, FERGUS. 


Take a fresh tongue, trim it and put on to stew with 
plenty of water, a small handful of salt and a table- 
spoonful of brown sugar. Stew with it a shank of veal 
or a piece of a shank of beef. When all is nice and soft 
add some pepper and more salt if needed, or any - 
seasoning liked. Put it in a mould and pour over it the 
liquor it was boiled in. If the tongue is done before the 
shank take it out and let the shank boil longer. 


AD ea Se die ORO Ney 2G) WY wd col DARE: 


THE. CARE oF FAT. 


Not one particle of any kind of fat should be allowed 
to be wasted. All trimmings from beef, veal or pork, fat 
from poultry, should be tried out and allowed to cook 
slowly till the bubbles cease to rise. The fat should 
then be clarified by frying a few raw potatoes in it and 
strained and put away for use. The fat from chickens 
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and fowls is excellent for shortening, or for almost any 
fine cooking, and should be kept by itself. Ham fat has 
a smoky flavor and must be kept alone, but can be used 
for frying the vegetables used in some soups, for pota-. 
toes and eggs. The fat of mutton, lamb, turkey, geese 
and ducks has a strong flavor, but should be tried out 
for soft soap. 


MO SNA CO UGH NEE A air ND iis 


Mrs. SHELDON. 


Soak it in vinegar and water, if a very large piece, 
about twelve hours. For ten pounds of beef use three 
quarts of water to three-quarters of a pint of vinegar 
and soak it for six or seven hours. 


BROWNED FLOUR. 


Miss McNauGnar. 


This is to enrich the taste and improve the color of 
gravies, stews and soups. Sift some fine flour, spread it 
on a clean tin pan, place it on the fire so as to brown and 
not burn, it will color first at the edges; keep mixing 
it with the white flour from the centre. When it is nicely 
browned set it to cool, then put in a clean bottle and 
cork it, put some into a dredging box ready for use. 


MINT SAUCE. 
Mrs. A. TAYLor. 


Two tablespoonfuls of green mint, one of pounded 
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sugar, a quarter pint vinegar. For lamb only mint sauce 
is proper. 


POR SMR ATS oA UGE: 


Mrs. SHELDON. 


Four tablespoonfuls of grated horseradish, one tea- 
spoonful of salt, one-half teaspoonful of pepper (white), 
two teaspoonfuls of made mustard, vinegar. Mix the 
horseradish well with the salt, pepper and mustard; 
moisten with sufficient vinegar to give it the consistency 
of cream and serve in a tureen. Two or three table- 
spoonfuls of cream added to the above very much 
improves the appearance and flavor of this sauce. To 
heat it to serve with hot roast beef put it in a jar, which 
place in a saucepan of boiling water; make it hot but do 
not allow it to boil, or it will curdle. 


BX IN EL GVEYG SP AS EES 


Mrs. PEck. 


Four tablespoonfuls of essence of anchovy, five table- 
spoonfuls of good butter (melted), a little cayenne 
pepper. Beat all well together with a spoon until it 
gets thick, then put it into a jar for use. 


CURRY (GOOD). 
Mrs. BUCKINGHAM, STRATFORD. 


Two pounds of meat, two large onions, two table- 
spoonfuls butter, one teaspoonful brown sugar. Cut up 
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your onions and put them into a frying-pan with the 
butter and sugar, let them fry until a nice yellow color. 
Cut up your meat about an inch square, put into the 
pan, put in two dessertspoonfuls of dry curry powder 
and stir two or three minutes, then add one and a half 
cups of milk, let that simmer about one-half of an hour, 
add another one and a half cups of milk and let it 
simmer slowly two and a half hours for beef (less time 
for mutton and chicken). Have your rice boiled to put 
round. For common use one small carrot cut up is nice 
with the meat. If made of cold meat add beef gravy, 
which improves it very much. 


BRENT SPOR VB Ign: 


Mrs. SKEENE. 


For one hundred pounds of beef take six gallons of 
water, nine pounds salt—half fine and half coarse, three 
pounds brown sugar, one quart molasses, three ounces 
saltpetre, one ounce potash ; put these ingredients into 
a kettle and boil, taking off the scum; so soon as the 
scum ceases to rise take it off and when cold pour it over 
the beef in the barrel ; the beef should be rubbed with 
fine salt before packing. 


PICKS ® Toe BeAtle 


Mrs. STRONG. 


Eight pounds of salt, four ounces of saltpetre, one 
pound brown sugar, four gallons of water. Boil for 
twenty minutes ; pour over the meat when cool. 
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EOCCORNSB ETE: 


Mrs. JOHN GOLDIE. 


To each gallon of cold water put one quart of rock 
salt, one ounce of saltpetre and four ounces of brown 
sugar. (It need not be boiled). As long as any salt 
remains undissolved the meat will be sweet. If any scum 
should rise scald and skim well.~ Add more salt, salt- 
petre and sugar. Put a flat stone or some weight on the 
meat to keep it under the brine. 


TMG) TOONSGNE epee 
eIBSe. 


Rub twelve pounds of a round of beef with half a 
pound of coarse sugar. Let it stand for two days, turn- 
ing it two or three times. Pound together a large tea- 
spoonful of mace, a teaspoonful of black pepper, two of 
cloves, a half teaspoonful of cayenne pepper, an ounce of 
saltpetre, one small nutmeg and two ounces of juniper 
berries. Mix this with a teaspoonful of sugar and rub 
it thoroughly into the meat on all sides, and let it stand 
for three days. Then rub half a pound of fine salt into 
the meat. Jet it stand for twelve days, rubbing and 
turning the meat daily. It is then ready to cook, or it 
may be dried, if you please, like the tongue. If it is to 
be cooked, wash it, but do not soak it. [ay it in a pot 
that just fits it, and pour over it a quart and a half beef- 
stock or water. When it begins to boil, skim well, add 
a small onion, a carrot, pieces of parsley and a bay leaf. 
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Let it simmer gently for four and a half hours, being 
careful that it does not boil down in the pot and burn. 
Thistis reallyea: roastin the pot. Ioetiteetrcoldginwtie 
liquid it was cooked in, then putting it in the press, press- 
ing it without removing it from the liquid in the pot. Let 
it be pressed for twelve hours, and serve it sliced cold 
for tea. 


CORN BE TE: 


Mrs. A. McAUSTEN. 


To preserve one hundred pounds of beef, seven 
pounds salt, two ounces saltpetre, two tablespoonfuls of 
soda, one pound sugar, one-half ounce cayenne pepper, 
four gallons water, boil and let get cold. Put in the beef 
with Very little salt between ; pour over the brine, and 
put on a weight to keep covered. Do not put in the 
cayenne until you take the brine off the stove. 


CORNED s\n ONs 


Mrs. M. ANDERSON, FERGUS. 


Corned mutton is a very good meat. To prepare it 
in this way, select a well-hung piece of mutton. Powder 
a half pound of rock salt, half a pound of sugar and two 
ounces of saltpetre. Rub them while warm into the leg 
of mutton to be corned. Lay the leg in a stone pot or 
on a large platter, turn it every day for four days, and 
then rinse it off and boil it like corned beef, or dry it in 
a smokehouse like smoked beef. A leg of mutton is 
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said by those who have eaten it, cooked and cnred in 
this way, to be excellent, treated like a ham. 


HO gE Lee eT ONG GBe 


Miss PRESTON. 


For four tongues of about three pounds or so each, 
one and a half gallons of soft water, three and a quarter 
pounds of salt, ten onnces coarse brown sugar, two ounces 
saltpetre, three ounces black pepper. You can put two 
gallons of water if you wish. Salt the tongues, boil the 
pickle, let it cool, then lay the tongues in for a month, 
turning upside down occasionally. In a month take out, 
wipe dry, tie in brown paper. Your butcher will smoke 
them for you. When you want to cook one, soak first. 
To each tongue add six ounces of salt, two ounces of 
bay salt, cloves, mace, allspice to taste. 


SLUG DEBEEE: 


Mrs. MARSHALL. 


Round of steak twenty-five pounds, take three ounces 
of saltpetre, one and a half pounds of sugar (best brown), 
Onemsounce sOfeecloves. ones ounce of allspicesuene 
teacupful of salt; beat all the spices together, and rub 
well into the beef, adding lastly one tablespoonful of 
cayenne pepper. Lay ona platter, and turn every day 
for three weeks, then wash thoroughly and roast from 
four to five hours, To keep the beef moist while in the 
oven, make a batter of flour and water and spread over 
the top. 
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The man who has nothing to boast of but his illustrious ancestry is 
like a potato, the only good belonging to him is underground.— 
OVERBURY. 


COOKING TERMS SHORTLY EXPLAINED: 


To “scald” milk is to bring it nearly to the boil, but 
not quite. 

To “ parboil ” is to half cook in boiling water. 

To “bind” a mixture is to make it moist with egg, so 
that it will hold together and not crumble. 

Wo. core. an apple orf pear issto removes thesheans 
which can be done when whole by a corer or in quarters 
by a knife. 

To “break flour” is to stir gradually into it cold 
liquid until it is a smooth paste. 

To “burst rice” is to put it on to boil in cold water ; 
when boiling the grains of starch burst. 

To “shred suet” is to slice it so finely with a sharp 
knife that the shreds curl. 

To “brown meat” is to place in a frying-pan with a 
small quantity of fat, not turning it till brown. 

To “scald vegetables” is to pour boiling water over 
them for two minutes and then strain. 
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PARAS ONES ALS IA: 


Mrs. Kynocu. 


Boil potatoes with skins, then peel and quarter ; 
quarter four or five hard-boiled eggs, and put with the 
potatoes ; take a cupful of canned tomatoes and put them 
in a pot, then add one dessertspoonful lard, one onion in 
pieces, and salt and pepper to taste; then add your 


potatoes and eggs, and boil for fifteen minutes. 


Be Eile es, 


Mrs. Kynocu, 


Boil potatoes with skins, then peel, cut in two and 
scoop out with a spoon, being careful not to break them ; 
take what you have taken out and mix with butter, then 
fill your potatoes with this, and put two halves together 
to form a whole potato; take a tablespconful of flour 
and add enough water to moisten it, then add an egg 
and a little salt, beat this together, then roll each of the 
potatoes in this and fry in hot lard. 


TRORIGHG ON 4 @MiyesI NGI Dey 


Mr. JOHN GOLDIE, ENDORSED BY MR. STRONG. 


Select of nearly equal size, cut out the eyes and put in pot 
with cold water to cover them, put in a good handful of salt. 
~ Boil until with a fork you ascertain they are sufficiently done. 
They should be slightly hard at centre, pour off the water and 
sprinkle a handful of salt on top, shaking the pot so as to allow 
some of the salt to pass down among the potatoes ; replace the 
pot on fire with the lid closed until the potatoes are found to 
be soft at centre, then take off the lid to allow the steam to 
pass off. Then serve immediately. If the potatoes are of 
good quality you will have a feast for the Queen. 
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Sl CAVEIDOVM DIES MONE AME OVD e,, 


Mrs. GroFfF, DuNDAS. 


Slice raw potatoes, then place them in a baking dish 
seasoning each layer with salt, pepper, bits of butter and 
a dust of flour until the dish is nearly full; fill up with 
milk. Bake one hour until the potatoes are creamy. 


SIAL OGA-CHIES: 


Mrs. CAPRON AND Mrs. ANDRICH. 


Pare and cut some potatoes very thin ; put intoa pail 
of ice-cold water, and let them stay until the ends curl 
up, then dry them with a towel, and cook them in hot 
lard until brown ; sprinkle a little salt over them. 


DRY INGSBAKE DSP OTE OES 


Baked potatoes must be eaten as soon as they are 
done. When they are taken from the oven they should 
be put into a napkin or towel, and the skin broken so as 
to allow the steam to escape; this will keep the potato 
mealy. Ifthe boiled potatoes are done a little too soon 
lay a towel over the kettle or dish, but do not puta 
tight cover over them. 


ROMASLOSE Ute 
Mrs. CAPRON AND Mrs. WEBB, WATERLOO. 


Take two cupfuls cold mashed potato, two eggs, 
butter, cream or milk; stir into the potato two table- 
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spoonfuls melted butter, beating to a white cream before 
adding anything else. Put with this two eggs whipped 
very light, and a teacupful of cream or milk, salting to _ 
taste. Beat all well, pour into a deep dish, and bake in 
quick oven until it is nicely browned. If properly mixed 
it will come out of the oven light, puffy and delectable. 


Erie bO TAAL Teo. 


Mrs. ROBERTSON, WOODSTOCK. 


Take six cold boiled new potatoes, mince them and 
season them with salt and pepper, adding a little milk, 
or a little stock as you prefer. A scant half cupful of 
liquid is generally sufficient. Melt a tablespoonful of 
butter in an omelet pan, and when the pan is very hot 
pour in the potatoes. Spread them evenly, and set 
them a little back on the stove or in the oven, well- 
covered, to brown. When they are a golden brown on 
the bottom, fold them over like an omelet and serve. 
The addition of a little parsley minced, or a teaspoonful 
of onion, gives a new zest to this dish. 


PO PATE OUR OL Ts, 


Mrs. CAPRON. 


Five large potatoes mashed while warm; add one 
quart of flour, salt to season, one teacupful milk ; stir 
until light ; make into rolls ; let stand two hours, then 
bake. 
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STE WEDER® PATOMS: 


Mrs. McPHERSON, MITCHELL. 


Peel and cut into small uniform pieces as many pota- 
toes as may be needed; have ready enough boiling 
water (slightly salted) to cover them ; boil until done ; 
skim them out of the water into a dish, and pour milk 
gravy over them (made of a pint of boiled milk into 
which has been stirred a tablespoonful of flour previously 
dissolved ina little cold milk). Cold boiled potatoes 
can be served in the same way. 


SLUEPEE DEO EAYLOES: 


Mrs. TINDALL. 


Choose large, smooth potatoes; bake until done; 
remove from the oven and cut a round piece off the top 
of each ; take out the inside of the potato, being careful 
not to break the skin. Set aside’ the empty skins with 
the pieces cut from the tops ; mash the potato ; season 
with butter, pepper and salt, and moisten with milk or 
cream, put into a saucepan on the stove, and when hot 
add a well-beaten egg for every six potatoes; stir all 
together thoroughly, fill the skins, put on the tops and 
return to the oven for a few minutes. Send to the table 
hot, covered with a napkin. 


LYONAISSE POTATOES. 
Mrs. WEBB, WATERLOO. 


One quart cold boiled potatoes three tablespoonfuls 
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butter, one chopped onion, chopped parsley, salt, pepper. 
Cut the potatoes into dice, and season them with sal} 
and pepper, fry one tablespoonful of onion in the butter, 
and when they turn yellow add the potatoes ; stir with 
a fork, being careful not to break them. When hot add 
the parsley and cook two minutes longer ; serve imme- 
diately on a hot dish. 


HOSOI) oe Oia ots: 
Sdsy Ge. 


Boil and peel six large potatoes, mash them well and 
add four well-beaten eggs, a little cream or milk, chop- 
ped parsley (onions if preferred), salt and pepper and mix 
the whole together. - Raise on the point of a knife about 
a teaspoonful of this batter and drop it into a pan of 
boiling lard or butter, when the paste will swell and form 
a light, round fritter. 


eo DSM let Orb @ iS: 


Mrs. JAMES WARNOCK. 


Parboil large potatoes, peel, cut lengthwise in slices, 
and fry in boiling lard. They may be fried without 
boiling, but require longer time and more butter or lard, 


COOKING VEGETABLES. 


Turnips should always be pared, and boiled from 
forty minutes to one hour. Season with pepper, butter 
salt and mash fine. 

Made by Todd Milling Co., Galt, Ont, 


148 THE GALT COOK BOOK. 


Beets should never be pared or cut in the least. 
Wash with a brush, and boil] until they can be easily 
pierced with a fork. This will be from two to three 
hours. Skim them out and cover with cold water, when 
the skins can be easily removed. 

Parsnips should be washed in the same way as beets. 
They can then be cut in thin slices and stewed, adding 
butter, salt, pepper and cream as seasoning ; or they can 
be parboiled, and then dipped in egg and bread crumbs, 
and fried brown, on both sides, in butter. For the latter 
method they should be cut in slices one-quarter inch 
thick, either round or lengthwise, as preferred. 


FROM MARION HARLAND’S ‘* COOKERY FOR BEGINNERS.” 


BOILED ONIONS. 


Remove the outer layers until you reach the sleek, 
silvery, crisp skins. Cook in plenty of boiling, salted 
water until tender. Forty minutes should be sufficient, 
unless the onions are very old and large. Turn off all 
the water ; add a cupful from the tea-kettle with one of 
warm milk, and stew gently ten minutes. Heat, mean- 
while, in a saucepan, half a cupful of milk with a large 
tablespoonful of butter. Drain the onions in a hot, clean 
colander, turn them into a heated dish, salt and pepper 
lightly, and pour the boiling milk and butter over them. 
Onions cooked thus are not nearly so rank of flavor as 
when boiled in but one water. 


STEWED TOMATOES. 


Put ripe tomatoes into a pan, pour boiling water 
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directly from the kettle upon them, and cover closely for 
five minutes. The skins will then come off easily. 
When all are peeled, cut them up, throwing away the 
unripe parts and the cores, and put them into a clean 
saucepan with half a teaspoonful of salt. Stew twenty 
minutes before adding a heaping tablespoonful of butter, 
one teaspoonful of white sugar (for dozen large tomatoes) 
anda little pepper. Stew gently fifteen minutes and 
serve. 
BEETS: 

Wash well, taking care not to scratch the skin, as they 
will “bleed” while in cooking if thus cut or broken. 
Cook in boiling water an hour and a half if young, three, 
four or five hours as their age increases. Drain, scrape 
off the skins, slice quickly with a sharp knife; put into 
a vegetable dish, and pour over them half a cupful of 
vinegar, with two tablespoonfuls of butter heated to 
boiling, and a little salt and pepper. Let them stand 
three minutes covered in a warm place before serving. 


GREEN PEAS. 


Shell and leave in very cold water fifteen minutes. 
Cook in plenty of boiling, salted water. They should be 
done in half an hour. Shake gently in a hot colander 
to get rid of the water; turn into a heated deep dish, 
sprinkle with salt and pepper, and stir in fast and lightly 
with a fork two tablespoonfuls of butter. Eat while hot. 


SQUASH. 
Pare, quarter, take out the seeds, and lay in cold water 
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for an hour. Boil in hot salted water thirty minutes for 
summer squash; twice as long if the “ Hubbard” or 
other varieties of winter squash are used. Take up piece 
by piece, and squeeze gently in a clean cloth, put back 
into the empty dried pot, and mash quickly and smooth- 
ly with a wooden spoon. Stir in a heaping tablespoon- 
ful of butter for one large squash, or two small ones. 
Season with pepper and salt ; heat and stir till smoking 
hot, then dish and serve. 


EGG PLANT. 


Slice it crosswise, and about an inch thick; lay in 
strong salt water for one hour with a plate on the top- 
most slice to keep it under the brine. This will draw out 
the bitter taste. Put a cupful of pounded crackers into 
a flat dish and season with salt and pepper. Beat the 
yelks of two eggs into a shallow bowl. Wipe each slice 
of the egg plant dry, dip it in the egg, and roll it over 
and over in the crumbs. Have ready heated in a frying- 
pan, some sweet lard, and fry the vegetables in it to a 
fine brown. As each slice is done, lay it in a hot colan- 
der set in the open oven, that every drop of grease may 
be dried off “Serve on-a hot platter, 


LOSBOUS CAB aA G Ii 


Nee 


To boil cabbage, cut the heads in squares, taking out 
the stalks inside. Treat it like cauliflower, cleansing it. 
Boil it in broth—that obtained from pork is the best; 
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for cabbage needs plenty of fat to make it digestible. 
The most economical way is to stew it with some ribs of 
pork, covering both meat and cabbage with boiling 
water, and cooking them gently for two hours, allowing 
the water gradually to be absorbed and serving the pork 
on top of the cabbage. 


DECICATESSs lEWED CABBAGE: 
Nes be 


Chop small one gallon of hard, white cabbage. Have 
ready a pot of boiling water salted to taste, and with a 
tiny pinch of soda in it. Put in the cabbage and let boil 
until tender. Then drain it through a colander, pressing 
out carefully all of the water. Put it in a saucepan with 
four ounces of nice butter, a teacupful of sweet cream, 
and salt and pepper to taste. Mix thoroughly, and let 
it stew until the cream is all absorbed. On no account 
let it burn, which it is apt to do if not constantly stirred. 
Serve immediately. 


EADIE S GABBAGIE 


Mrs. D. HowE Lt. 


One firm white cabbage, two eggs, one tablespoonful 
butter, three tablespoonfuls cream ; salt and pepper to 
taste. Boil the cabbage fifteen minutes, change the water 
and boil again. When tender drain and set aside to cool. 
Chop fine and add two beaten eggs, butter, cream, 
pepper and salt. Stir all together, bake in a buttered 
pudding dish until brown. Eat hot. 
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HOT SeAW. 


Mrs. JOHN GOLDIE. 


Slice very fine a firm white cabbage and sprinkle 
lightly with pepper and salt. Meanwhile mix together 
in a saucepan a piece of butter the size of an egg with 
half cupful vinegar moderately strong. Put these over 
the fire and heat. Mix together two raw eggs, a small 
cupful of rich milk (or better cream) and half cupful 
sugar. Stir these slowly into the heated vinegar to 
which the cabbage must now be added until it is well 
scalded. It should be tender and heated through and 
through. 


CABBAGE TASEAGER ON Galore 
Se Ce 


A large cabbage, slice of bacon, sprig of thyme, two — 
carrots, one bay leaf, some gravy, pepper and salt, 
mince meat or forcemeat. Take off the outer leaves and 
cut off the stalk of a fine cabbage, scald it in hot water for 
ten minutes; make a hole in the side of the stalk, and 
fill it and between each leaf with minced beef or force- 
meat; bind it round neatly and stand it in a stew-pan 
with some gravy, a slice of bacon, thyme, the bay leaf 
and the carrots. Let all stew gently, and when done 
place the cabbage on a dish, untie the string, and pour 
the strained gravy around it. Garnish with carrots and 
turnips, and serve very hot. 
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BOP DOLE Gk ROS: 
IN apleraed « 


Although generally despised as a vegetable, they make, 
in fact, a very delicate and wholesome dish when young. 
To stew them, scrape and clean them well, cut them 
either into little wheels or narrow strips, put them into 
boiling water, barely enough to cover them, and add a 
piece of butter as soon as they begin to boil up. Allow 
the liquid to soak in gradually. They will be done in an 
hour’s time, if young. Add some minced parsley and 
serve. You may do turnips in the same way as carrots, 
merely cutting them thicker ; or stew them in mutton 
broth, leaving out the butter, and omit in any case the 
parsley. To press the water out of boiled turnips is to 
rob them of all the good that is in them. 


Sie ORE Da KINERS: 


Cut them into slices, stew them in water, adding a 
little butter and salt. When tender draw off what liquid 
is left and use it for sauce, which you make of a heaped 
teaspoonful of flour and the same of butter. Now butter 
a dish, put in a layer of the sliced turnips, dust with 
pepper and spread some of the sauce over it, then an- 
other layer of turnips, and so on until they are used up. 
Dust some grated Parmesan cheese over the top and put 
flakes of butter here and there. Bake in oven until light 
brown and serve in the same dish. Bread crumbs may 
be used instead of cheese. 
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BROWNED TURNIPS. 


Mrs. Murray, WINNIPEG. 


Pare the turnips, cut in slices, and boil thirty minutes, 
drain, put two tablespoonfuls of butter in a frying-pan, 
let heat and put in the turnips with a tablespoonful of 
sugar ; stir and turn until the slices are browned ; dust 
with salt and pepper, and serve. 


BAKED CAULIFLOWER: 
Debs. 


After being washed in cold, salted water, the cauli- 
flower can be put over the fire in salted, boiling water, 
boiled only until tender, without being broken, and then 
transferred to a baking dish, covered with cream sauce, 
dusted over with bread crumbs and dotted with butter ; 
season the crumbs with salt and pepper, and then brown 
the surface in the oven. 


GAUELFLOWER IW TL HES A UG hs 
Sib. 


Plunge a head of cauliflower into cold, salt water 
several times ; put in cheese cloth bag and boil twenty 
minutes in hot, salt water; drain, melt a piece of butter 
the size of an egg, stir in smoothly one tablespoonful of 
flour, add one gill of milk, half teacup of cream, two 
tablespoonfuls of grated cheese, salt and pepper ; pour 
over the cauliflower, sprinkle over a few browned, but- 
tered bread crumbs, and serve. 
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BOLEE DE CAULIBEOWE KR 


Mrs. JAMES YOUNG. 


Remove the flower carefully ; examine closely to see 
that there are no insects; wash and allow to stand 
for a short time in cold water. Put into salted boiling 
water and cook until tender ; drain, and serve hot with 
a little melted butter or white sauce poured over it. If 
only melted butter is used for dressing, pass the vinegar 
cruet when serving, or the juice of a lemon. 


BOILED ASPARAGUS. 


Mrs. JAMES YOUNG. 


1. To boil asparagus, shave off the hard outside and cut 
away the woody lower part, rinse in cold water, tie them 
together in dozens and put them into plenty of boiling 
water, slightly salted. They ought to be done in twenty 
minutes. They get hard if left boiling too long, and, 
moreover, would lose their flavor, together with their 
delicate mineral matters, which renders them so valuable. 
Remove the strings after they are placed on the dish 
they are to be served in. Have with them some melted 
butter. 

2. Wash and cut the tender stalks into inch-long 
pieces ; put to cook in just enough salted boiling water 
to cover. When tender, add a cup of cream or milk, Gf 
you use milk, a good sized piece of butter), and a little 
white pepper. Have some slices of buttered toast ina 
tureen, pour the asparagus over it, and serve in small 
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dishes, giving to each person a piece of the toast, upon 
which put the sliced asparagus with a spoonful or two 
of the liquor. If preferred, the toast can be omitted, but 
it is a decided improvement to the dish. 


PEL VL Lea ee ey 


Mrs. JAMES YOUNG. 


To have it of a pure white, throw it into cold water 
made slightly acid by the addition of some vinegar. 
Add also a teaspoonful of flour to it. Before you do this 
you have, of course, to scrape off the black outside. Cut 
the roots into pieces one and one-half inches long. 
Leave them in the above water for a little while before 
you throw them into boiling water that is properly 
salted. It needs one hour to get tender. Drain off the 
water until only a gill is left in the saucepan, then add a 
large piece of* butter, a teacupful of sweet cream, salt 
and pepper, and a little flour creamed smooth with butter. 


SEINA CH: 


Pick over, trim off the decayed leaves and roots, then 
wash thoroughly, lifting the spinach from one pan of 
water into another that the sand may be left in the 
water, and changing water until it is clear. Put the 
spinach in a large kettle without water. Place it on the 
stove where it will heat slowly until the juice is drawn 
out, then let it boil until tender. Drain and chop fine. 
For half a peck of spinach add one large tablespoonful 
of butter, half a teaspoonful of salt, a dash of pepper, 
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and sufficient cream to moisten it. If you have no 
cream make a little thickening as for drawn-butter. 
Heat the spinach again, then mould it in small cups and 
turn out on a platter ; rub the yelk of a hard-boiled egg 
over the whole and serve at once. 

Spinach is nearly all water, and less of the potash 
salts—its most valuable constituent—is lost when cooked 
in its own juices than when cooked in a large quantity 
of water. 


DEUN GEL 


Look over each leaf carefully, rejecting the wilted or 
discolored ones. Wash thoroughly, changing the water 
until satisfied the grit is all removed, then allow it to lie 
for a while in cold water. Put into salted boiling water 
and boil from twenty to thirty minutes. Drain, cut into 
coarse pieces with a sharp knife, put into a hot dish, 
sprinkle with a little pepper and fine bits of butter. Set 
in the warming oven for a few moments, garnish with 
slices of hard-boiled eggs, serve a piece with the spinach 
to each, also vinegar should be passed with it. 


BAKED SQUASH. 


Mrs. HuNT, SPEEDSVILLE. 


Cut a squash into quarters, taking out the seeds (but 
leaving the skin on), put it in a baking pan and bake in 
the oven about one hour. Scrape out the squash with a 
~ spoon and beat, seasoning with pepper and salt, add a 
Hitler butter, 
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BEE FS 20S GD eA Am Neri wee 


Mrs. JAMES YOUNG. 


Beets, butter, pepper and salt. Take young beets, 
wash and boil them whole for two hours, or until they 
are soft, then slice and season with pepper, salt and a 
little butter. 


BEETS: 


Cook beets until very tender, peel and mash them fine 
while hot ; mix with an equal quantity of mashed potato 
and season with pepper, salt and a generous supply of 
butter. 


© See EO Hie hOle 


This is the proper way to peel tomatoes: Cover them 
with boiling water half a minute, then lay them in cold 
water until they are perfectly cold, when the skin can be 
slipped off without difficulty, leaving the tomatoes 
unbroken and as firm as before they were scalded. 


SGA LEORE DielLONPATLORS: 
Mrs. RIsk. 


Scald, remove the skins and slice ripe tomatoes. 
Butter a pudding dish and fill with alternate layers of 
tomatoes and bread crumbs, seasoning each layer of the 
former with butter, salt and pepper, and a little minced 
onion (parsley if liked). Put bits of butter thickly over 
the top, cover with a plate and bake three-quarters of an 
hour. Brown top before serving. 
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- BAKED TOMATOES. 
Mrs. Risk. 


Select large, firm fruit ; cut out a round place in the 
centre of each one, and scrape out the seeds and soft 
part with a teaspoon. Season stale bread crumbs with 
minced onion, parsley, salt and pepper, and fill the toma- 
toes. Butter a baking pan, place them close together, 
put a few bits of butter on the top of each one, a little 
water in the bottom of the pan, and bake in a moderate 
oven. If inclined to scorch, lay a buttered paper over. 


BROWNED TOMATOES. 
ig dah dG; 


Take large round tomatoes, halve them, place them 
skin side down in a frying-pan in which a very small 
quantity of butter and lard have been previously melted, 
sprinkle them with salt and pepper, dredge well with 
flour. Place the pan on a hot part of the fire and let 
them brown thoroughly, then stir and brown again and 
so on until they are quite done. They lose their 


acidity and their flaver is superior to stewed tomatoes. 


Sr DehOMALOLS: 


Mrs. JAs. WARNOCK. 


Select large and firm tomatoes, cut a very thin slice 
off the end opposite the stem, carefully take out the seed 
and juice without breaking the tomatoes. Mix with the 
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seed and juice stale bread crumbs, salt, pepper, a little 
minced onion, and ham or tongue with large lump of 
butter. Fill each tomato with the stuffing, place them 
in a deep baking dish, cover them with a thin layer of 
the mixture and sprinkle dry crumbs over all. Bake 
three-quarters of an hour. 


NIGH RELISH: 


Cut a small hole in the top of a tomato and fill with 
chopped cucumber, onion, cabbage or cauliflower and the 
tomato taken out. Serve on a lettuce leaf with mayon- 
naise and parsley chopped with onion and vinegar. 


Slt Nae aN: 


The genuine string bean is more difficult to prepare 
for the table than the stringless bean or the more familiar 
butter bean. But when it is once properly prepared it 
is more delicate in flavor. To string beans properly 
break them off at the tip first and then at the stem, thus 
removing the thin string on both sides which binds the 
pods together. If the beans are to be cooked for salad 
they must be cooked whole, but if they are to be served 
as a vegetable in cream or in soup they must be cut 
across in inch lengths, slanting the knife so that they 
form somewhat in a diamond shape. The bean is an 
article which requires long and slow cooking. String 
beans should be simmered gently in boiling water with- 
out adding any salt to it for at least one hour and a half, 
At the end of this time drain them in a colander and set 
the colander in a pan of cold water so that the beans 
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shall be completely covered. Let them stand for twenty 
minutes, then drain them and lay them aside for salad 
or cook them in cream sauce if they are to be served as 
a vegetable. The last process of cooling the beans in 
cold water is quite generally omitted by American cooks, 
but it makes an improvement in the flavor and the 
appearance of the beans. 


VIN AS DANS, 


Mrs. THomson, CHICAGO. 


Shell, wash and put into boiling water with a little 
salt ; when boiled tender, drain and season; either dress 
with cream or a large lump of butter, and let simmer a 
few moments. 


LIMA BEANS. 


Mrs. THomson, CHICAGO. 


Soak the beans over night ; in the morning put on 
fresh water, and boil slowly till very tender; makea 
thick sauce by melting a tablespoonful of butter in a 
saucepan, and add a spoonful of flour; stir smooth 
and add one cupful of hot milk very slowly, stir till 
perfectly smooth and thick ; season to taste ; pour over 
the beans and serve. The above recipe, with the addi- 
tion of an equal quantity of sweet dried corn that has been 
soaked over night and cooked very slowly in the same 
water in which it was soaked, makes an excellent 
succotash. 
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HRY OBS CONE UIE STs: 


Mrs, KyYNocH. 


Put a cupful of white beans in cold water over night ; 
then in the morning put in another water, and boil until 
the beans are soft ; should the water boil down before 
they are soft, add more warm water to keep them 
covered. Drain nearly all the water off. Take a piece 
of ham and cut it insmall pieces, put in pan and brown 
a little, then add this to the beans, also a cup of canned 
tomatoes, an onion in pieces and some pieces of celery, 
and ‘salt “and pepper to ‘taste,’ Leave “on: hres tmea! 
thickness wanted. 


HARICOT BEANS: 
ayaa O,; 


Soak in cold water all night. Put them on the fire 
with cold water—enough to cover them, and a teaspoon- 
ful of salt. Boil gently for two hours. Fill up the sauce- 
pan with boiling water from time to time if needed, but 
use only just so much as will leave the beans dry when 
they are cooked. Stir ina piece of butter or dripping 
with pepper and salt, and serve. Chopped parsley may 
be sprinkled over. Or, ten minutes before serving, add 
a piece of cold fat bacon cut into dice; season with 
pepper and salt. These beans are good in any soup or 
stew. They may be served with melted butter or brown 
gravy. They must be well boiled. 
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SUOCCOTASH. 


MARIA PARLOA. 


Put one pint of tender Lima beans in a stew-pan with 
two quarts of boiling water and a teaspoonful of salt, and 
boil gently for one hour. Cut enough green corn from 
the cob to make one quart. Put this ina stew-pan with 
one pint of hot milk, one-quarter of a teaspoonful of 
pepper, one teaspoonful of salt and one teaspoonful of 
butter, and cook for five minutes. Drain the water from 
the beans and season them with a level teaspoonful of 
salt, a little pepper and one tablespoonful of butter. Stir 
them into the dish of corn and milk and cook for five 
minutes longer. Serve very hot. 


BAKED ONIONS. 


Mrs. ROBERTSON, WooDSTOCK. 


Wash but do not peel the onions, boil one hour in boil- 
ing water, slightly salt, changing the water twice in the 
time. When tender drain on a cloth and roll each in 
buttered tissue paper twisted at the top and bake an hour 
in a slow oven. Peel and brown them. Serve with melted 
butter. 


oR aVWilE De HIVE Ray: 


Mrs. JAMES YOUNG. 


Clean the heads thoroughly. Take off the coarse green 
outer leaves. Cut in small pieces and stew in a little 
broth. When tender add some rich cream, a little flour 
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and butter, enough to thicken the cream. Season with 
pepper and salt. 


STEW EDsC BIST RY mW SEG nets pone 


Boil six heads of celery in salted water until tender. 
Put half a pint of cream and a blade of mace intoa 
saucepan ; shake the saucepan over the fire until the 
cream thickens ; dish the celery, pour the sauce over it 
and serve. Stewed celery may also be served with white 
sauce, or like asparagus, on toast, with melted butter 
poured over it. It is delicious in either way. 


TOSBOI GO kane 


Mrs. RICHARD STRONG, 


Allow ten or fifteen minutes to boil corn ; it should be 
put into boiling water with a little salt. If boiled longer 
it only hardens it. 

h 
CORNGOMS TERS: 
Nera. s1OWELL. 

To one pint of grated corn add two eggs well beaten, 

one small teacupful flour, half teacupful butter ; salt and 


pepper. Mix these well and fry a nice brown. A table- 
spoonful will make the size of an oyster. 


GREEN CORN: PUDDING: 


Mrs. RICHARD STRONG. 


Take six ears of corn or one can of corn, one and a 
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half cupfuls of sweet milk, one egg, one tablespoonful 
of cornstarch ; pepper, salt and a little butter ; butter a 
pudding dish and put the above in and bake three-fourths 
of an hour. To be taken as a vegetable. 


MUSHROOMS BROILEED., 


Mrs. JAMES YOUNG. 


Gather them fresh, pare and cut off the stems, dip 
them in melted butter, season with salt and pepper, broil 
them on both sides overa clear fire. Serve on toast. 


MUSHROOMS. 
SHE ROY 


A nice way to serve mushrooms is as an omelet. Peel, 
wipe, slice or chop the mushrooms and fry them gently 
in a little butter, tossing them about in the pan during 
the whole time of cooking, and taking care not to let the 
butter brown ; spread them, butter and all, over a plain 
omelet and serve. The plain omelet may be made by 
whisking three or four eggs till they are perfectly light. 
Whisk them up to the last moment of turning into the 
pan. Stir ‘the omelet gently with a spoon until it be- 
gins to thicken, then shake the pan until the centre is 
set. Serve immediately. 


MUSHROOMS AND EGGS. 
S.'B:C. 


Cut mushrooms in halves, stew for ten minutes in 
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water, with a little butter, salt and pepper. Drain, put 
mushrooms ina deep dish, break enough eggs over to 
cover the top. Season with salt and pepper. Spread 
the top with bits of butter and grated bread crumbs. 
Bake until the eggs are set. Sharp oven required. 
Thicken the liquor with a tablespoonful of brown flour 
pour it over them and serve hot. 
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SPACE AT iS: 


‘‘We may pick a thousand salads ere we light on such another.’’— 
All’s Well that Ends Well. 


MIOUN Geni eS Alea: 


A great mistake which some salad makers are guilty 
of is to stir the salt in with the oil or just after the oil. 
The salt and pepper and seasoning should be mixed 
with the vinegar, the salad leaves should be tossed in the 
oil and the seasoned vinegar poured over them. If the 
salt is mixed with the oil, it fails to melt and is apt to 
give the salad a gritty flavor. 

Green salads are too often carelessly drained. A good 
salad basket is a very useful article. It is quite similar 
to a croquette basket in general appearance. 

To prepare tomatoes with a French dressing, select 
firm, red tomatoes. Plunge them into boiling water and 
remove the skins and set them on the ice to become 
thoroughly chilled. When they are ice-cold cut them 
into thin slices. To half a dozen tomatoes put half a 
teaspoonful of salt, a saltspoonful of pepper, two table- 
spoonfuls of vinegar and the same amount of the best 
salad oil. If you wish, add a few drops of onion juice, 
which gives a pleasant flavor for a change to this simple 
and delicious dinner salad. 
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Take leaf by leaf of lettuce, throwing away the outside 
and coarse ones and removing all imperfections of those 
fit for use; then put them in a deep dish full of cold 
water to rinse them, one by one, transferring them at 
the same time into a large colander. ‘This done, take 
the latter with both hands and toss the salad lightly up 
and down in it, which will free it from the water 
attaching to the leaves. Now put the colander on a 
plate and remove the whole to the refrigerator, but do 
not let it come in contact with the ice, which would chill 
the salad to such a degree as to rob it of its char- 
acteristic flavor. There you Jeave it standing for an 
hour, or until near dinner time, when it will have turned 
deliciously crisp. Then take up once more leaf after 
leaf, dividing the larger ones carefully into halves and 
arranging them in a salad bowl, wreath within wreath, 
like a full-blown rose. It will depend on your skill and 
inspiration to vary your salad by intermingling or 
garnishing it with one or more herbs of a darker green, 
the white and yellow of eggs, the tender pink of radishes, 
the pale green of thinly sliced cucumbers, the flowers of 
nasturtium, etc. etc. Suppose you have done this to 
your satisfaction, you put your salad bowl once more 
in the refrigerator, with distinct orders to leave it there 
until the time comes for placing it on the table, to be 
dressed dexterously with your own hands to the delight 
of your husband and your guests, if guests there be. As 
to the dressing itself, I have told you already that 
instinct will have to teach you more than any recipe 
can do, but, in a general sense, I can recommend the 
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following proportions for a plain French dressing : 
Take for a heaped soup plate of salad a saltspoonful of 
salt, three tablespoonfuls of oil and one tablespoonful of 
vinegar. Put the salt in your spoon first, then the oil ; 
mix the two with your salad-fork and pour over the 
salad, then mix with the latter, and after adding the 
vinegar mix again thoroughly. If the vinegar is not 
very sharp add the juice of halfa lemon. A sprinkle of 
white pepper mixed in with the oil is also recom- 
mendable, as well as a slight addition of mushroom 
catsup mixed in with the vinegar. 

If you wish to dress your green salad with mayon- 
naise, it is best to put the latter in the bottom of the 
salad bowl and to arrange the salad on top of it, 
allowing the sauce to show in the centre. In that case 
you have but to mix the salad after it comes to the 
table. From a number of recipes for mayonnaise I 
select for you one quickly made, and therefore most 
practical : 

Take the yelks of two eggs and the juice of half a 
lemon. Stir until thickening, when add salt, oil and 
vinegar in proportions given above. If made in this 
way you need not be particular about adding the oil 
drop by drop—be careful only not to add it in larger 
quantities than a teaspoonful at a time. This is the 
best mayonnaise dressing for green salads. 


SALAD; 
Mrs. W. T.WALKER 
Two bunches of lettuce, two bunches of celery, one 
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bunch of beets, half bunch cabbage, chop fine yelks of 
two eggs boiled hard, one teaspoonful mustard, two table- 
spoonfuls salad oil, one teaspoonful sugar, enough vinegar 
to wet it nicely. Mix all together and pour over vege- 
tables. Cut the whites into rings and lay over the top. 


DAINTY SALAD: 


‘Mrs. JAMES WARNOCK. 


Wash some well bleached and crisp lettuce leaves; 
place them in two layers around a flat dish ; scald, peel, 
and take the core from eight smooth medium-sized 
tomatoes. When cold as ice fill with mayonnaise sauce 
and place in centre of dish, putting a spoonful of the 
sauce here and there on the lettuce. A few-small red 
radishes among the leaves complete a very nice dish for 
luncheon or supper. 


GABBAG Hore 


Mrs. W. T. SMITH. 

Shave a medium-sized cabbage fine, sprinkle with salt, 
pepper, and pour over it the following dressing : Heat 
half cupful of milk to a boil, beat together the yelk of 
one egg, one-fourth cupful of sugar, a piece of butter— 
size of a walnut, stir this into the milk, let it come toa 
boil, then add half cupful of vinegar. 


SWEET CABBAGE SALAD. 


Mrs. ANDRICH. 


Two-thirds cupful vinegar, two-thirds cupful sugar, one 
Use STOCKWELL Flour. It is the BEST. 


SALADS. Pit 


teaspoonful mustard, one teaspoonful salt. Let this 
come to a boil, then add two well-beaten eggs, six table- 
spoonfuls sweet milk ; boil again and pour over chopped 
cabbage. 


MON ENING)  sysUbyeUD): 


Mrs, W. T. SMITH. 


Take cold potatoes (that have been boiled with the 
skins on) one onion, chop together very fine. Pour over 
this one-quarter of a cup of warm vinegar, two table- 
spoonfuls of browned butter, salt and pepper ; mix all 
together thoroughly. 


ROW ASLOR ocean: 


Mrs. RICHARD JAFFRAY AND MRs. SYLVESTER. 


Take eight or ten potatoes, boiled, slice very thin, and 
have ready some blanched almonds or shelled walnuts 
(about a large half cupful), slice a piece of onion very 
fine or grate it. A salad dressing made of three eggs 
(well beaten), mustard, pepper, sugar and salt to taste ; 
stir in hot water until thick as custard, then add rich 
cream ; put a layer of potatoes, just a sprinkle of onion, 
then dressing, then potatoes, then walnuts, dressing 
until your dish is full ; garnish with cucumber, pickle 
and walnuts, or nuts alone. Put on ice or in a very cold 
place until required. 
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BEBRTe SATAY 


Mrs. CALDBECK, WOODSTOCK. 


One quart of boiled beets chopped fine, one pint of 
celery chopped fine, one pint of raw cabbage chopped 
fine, two cupfuls of sugar, one tablespoonful of salt, one 
teaspoonful of black pepper, one-fourth teaspoonful of 
red pepper, one cupful of grated horse-radish ; cover with 
cold vinegar and keep from the air. 


SUN E Seu By 2D) 


Mrs. JAMES WARNOCK. 


Six oranges, six bananas, a small pine apple sliced 
very thin. Put them in a glass dish in layers, sifting a 
small quantity of powdered sugar and grated cocoanut 
between them. Pour half tumblerful of cherry wine over 
the whole. 


CHICK NESAT AD) 


Mrs. A. TAYLor. 


One chicken weighing about two and half pounds, one 
small cupful chopped celery, four hard boiled eggs, one 
tablespoonful melted butter or oil, one teaspoonful 
mustard, one teaspoonful salt, half teaspoonful pepper; 
half cupful vinegar. Boil chicken tender, chop fine, mix 
with the celery and eggs. Mix the other ingredients and 
pour over. Veal will do as well as chicken. 
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AN APPETIZER. 


Take the breast of roast chicken, one salt herring, one 
anchovy, some boiled ham or tongue and two hard-boiled 
eggs ; chop fine and dress with oil and vinegar. 


CHIGKE Ne SAA: 


Mrs. CALDBECK, WOODSTOCK. 


Yelks of six eggs (beaten very light), twelve table- 
spoonfuls melted butter, three tablespoonfuls sugar, two 
teaspoonfuls mustard (mixed smooth with boiling togeth- 
er), three saltspoonfuls of salt, one saltspoonful white pep- 
per. Mix all well together, then add twelve tablespoon- 
fuls boiling vinegar; put in a bowl on the top of the 
tea-kettle, stir with a silver spoon till thick, when cold 
and just before mixing with salad stir in a cupful of 
sweet cream. Boil chicken tender, taking out all skin 
and bones ; pick meat into small pieces ; have the celery 
washed and dried with a cloth, and not sooner than half 
an hour before the salad is to be used.. Cut celery into 
bits with a silver knife, mix with chicken and stir in 
dressing. Proportion, twice as much celery as chicken. 


oyed Wye@ bE) 


Miss PRESTON. 


- Freshen two herrings, take out the bones and chop 
very fine. Take some veal or other meat, tongue will] 
do, a little onion, plenty of beet root, apples, two or three 
hard-boiled eggs, two or three boiled potatoes. Chop 
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all very fine and mix; add a little pickle, salad oil, 
vinegar, capers, ground pepper and a glass of port wine. 


SHRIMP SALAD. 
Shieh, AS: 


Line a glass dish with crisp letttice leaves. Mix to- 
gether one plate prepared shrimps (boiled and picked), 
two stalks celery, pinch salt. Place among the lettuce 
leaves. Pour this dressing over: One gill cider vinegar, 
one teaspoonful mustard, pinch sugar, yelk one hard- 
boiled egg, mixed and well mashed. Bring to a boil, then 
cool. Cut white of egg into rings, place an olive in each 
and arrange about the salad. 


SALMON SA LAD: 


Mr. A. TAYLOR. 


One can salmon cut into small pieces, one very small 
head cabbage chopped fine, one dozen small cucumber 
pickles chopped fine, two hard-boiled eggs. Mix well 
together. Heat to scalding one pint vinegar ; season 
with salt, pepper, mustard, and pour over. 


EOBSRERVoALAD: 


MRS.OVV. HL Leurz. 


Two lobsters, four heads oflettuce, eggs, butter, mustard, 
cayenne pepper, salt, sugar and vinegar. Pick your 
lobsters fine, cut your lettuce fine and put these in a 
salad bowl in layers. Boil your eggs, mash the yelks, 
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add three tablespoonfuls of butter, a teaspoonful of 
mustard, little cayenne pepper and salt, two tablespoon- 
fuls sugar, two cupfuls vinegar. Heat together and pour 
over when served. | 


EOBSEE RES ieAhy: 


One can lobster, chop fine, chop fine twice as much 
lettuce. Mix ; season with pepper, salt and mustard. If 
lettuce is not to be had use white cabbage. 


SAUADEDKESSING (EXTRA (GooD), 


Mrs. W. W. HowELts, ST. GEORGE, 


Two eggs, one teaspoonful pepper, one small tea- 
spoonful salt, one large teaspoonful mustard, two 
teaspoonfuls melted butter, two tablespoonfuls cream or 
milk (or a little more if required), one small cup Crosse & 
Blackwell’s vinegar. Put on the stove, and cook until 
like cream, stirring constantly. It is very nice for 
cabbage or for chicken salad. 


BOJEEDeSAGADSD RE SoING! 


Mrs. J. Mowat Durr. 


Take two eggs well beaten, one and a half table- 
spoonfuls brown sugar, one-half teaspoonful mustard, 
one-half teaspoonful salt, a little less pepper, four 
tablespoonfuls cream, two tablespoonfuls vinegar. Put 
all in a saucepan, and bring to a boil ; if too thick when 
cool, add a little more cream or milk. 
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SALAD DRESSING. 


Mrs. PATTINSON, PRESTON. 


Beat together one egy, one good tablespoonful of 
sugar, one piece of butter size of an egg, one pinch of 
salt, one-half teaspoonful of mixed mustard, one-half 
coffee-cupful of vinegar. Put all into a saucepan and - 
gradually come to a boil. Boil until the thickness of 


creaim. 


MAY ONNATS HS S200 Ge 


nM Byte 


Two yelks of eggs, one teaspoonful dry mustard, one 
teaspoonful sugar, two tablespoonfuls tarragon vinegar, 
two tablespoonfuls salad oil, a little salt. a little 
pinch cayenne, one tablespoonful cream, one table- 
spoonful common vinegar. Put the yelks in a small, 
round-bottomed basin, hold the oil bottle so that the oil 
will fall drop by drop into basin, stir smoothly one way 
with a wooden spoon. This process will take ten or 
fifteen minutes. Mix all the other ingredients except 
the cream ; the mixture should be quite thick, stir the 
cream in very gently last of all. Do not pour over 
salad till just going to table. 


Use STOCKWELL Flour. It is the BEST, 


Claris Us Rese 


“Knowing as you was partial to a little relish with your vittles,’””— 
David Copperfield. 


TOMAT®, CATSUP: 


Mrs. ROBERTSON, WooDSTOCK. 


One quart vinegar, one pound brown sugar, quarter 
pound salt, two or three red peppers, one ounce black 
pepper, one ounce allspice, half ounce cloves, half ounce 
ginger, quarter pound mustard. Put the tomatoes in 
the oven and bake until quite soft, then with a fork put 
them carefully in a crock, not letting any of the water 
into the crock ; squeeze them well, removing the skins. 
Now measure tomatoes, and to every gallon add the 
above. Let it boil two hours, constantly stirring, then 
strain through a sieve. Bottle when cool and cork 
tight. Use whole spices. 


TONEAUORGAL SG Ps 


Mrs. T. HEPBURN, PRESTON 


To one-half bushel tomatoes: One quart best white 
wine vinegar, one pound salt, quarter pound black 
pepper, one ounce African cayenne, one ounce cloves, 
quarter ounce allspice three small boxes mustard, six 


Made by Todd Milling Co., Galt, Ont. 
12 


176 THE GALT COOK BOOK. 


onions, two pounds brown sugar, one handful peach 
leaves. Boil three hours. When cool strain through a 
fine sieve and bottle. 


als Ula 


Mrs. A. E. Hunt, ST. GEORGE. 


One bushel tomatoes, pour over about three pints of 
water ; add ten or twelve onions cut fine, boil until soft, 
then strain through a wire sieve, add half gallon vinegar, 
two ounces ground spice, two ounces ground black 
pepper, two ounces mustard, one ounce ground cloves, 
two ounces grated nutmeg, two pounds light brown 
sugar, one pint salt. Mix well together and boil two 
hours. A little cayenne pepper may be added. 


LO NEAT Os SAIC Ee 


Miss Bain. 


Eight pounds ripe tomatoes, one pound onions, one 
pound apples, one pound raisins, two lemons, chop all 
together ; add one pound brown sugar, one cupful of salt, 


one-fourth ounce red pepper, one quart vinegar. Boil 
for two hours. 


MEXTCANSGALS UR: 
Mrs. G. A. GRAHAM. 


Four cans tomatoes, halt teaspoonful red pepper, three 
tablespoonfuls salt, five tablespoonfuls sugar, two table- 
spoonfuls ground ginger, three tablespoonfuls cinnamon, 
one tablespoonful mustard, four cupfuls vinegar. Cook 
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for ten minutes, then add five large onions chopped fine 
and boil until onions are done. 


LOMA OSS AUC: 


Pare and slice six large tomatoes. Heat a heaping 
tablespoonful of butter, mince a small onion and fry 
brown, then add two cloves, a heaping tablespoonful of 
flour ; stir smooth, add the sliced tomatoes, stir and boil 
ten minutes. Season with salt and pepper, strain, rub- 
bing all the pulp of the tomato through. Nice for nearly 
all meats and fish. 


GRARE CA FSUP. 


Mrs. GEORGE JAFFRAY. 


Take eleven pounds of grapes, squeeze pulp from the 
skins, scald the pulp until the seeds separate easily, then 
work through the colander and throw away the seeds ; 
place the pulp and skins in a porcelain kettle with one 
quart of vinegar, six pounds of brown sugar, two table- 
spoonfuls cinnamon, one tablespoonful of cloves, one 
tablespoonful of allspice. Boil one and a half hours, 
stirring pretty constantly to keep from burning. Ripe 
gooseberries are very nice prepared in the same way. 


Cake Wete 7 Cyatd hota de 
Neve: 


A grape catsup is an especially delicious table sauce. 
Boil seven pounds of grapes, merely picked from the 
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stems and washed a little, ina bowl set ina kettle of 
boiling water. When they have cooked in this way for 
an hour, strain through a sieve fine enough to keep back 
the skins and seeds. Add three and a half pounds of 
sugar. a pint of vinegar, a teaspoonful of cinnamon and 
the same amount of cloves. Cook the mixture till it is 
thick. The English people make a very nice catsup 
from barberries in the same way that grape catsup is 
made, and avery good catsup is made by substituting 
either green or ripe cucumbers in the recipe for Chili 
sauce. Any catsup which has no sugar in it is improved 
by adding a little grated horseradish, and keeps all the 
better for the addition. 


CoveeWet URS ae 


Mrs. JoHN T. Moore, Toronto. 


Five pounds of grapes boiled and colandered, two and 
a half pounds sugar, one pint vinegar, one tablespoonful 
each of cloves, cinnamon, allspice and pepper, one-half 
tablespoonful salt. Boil until it is a little thick. 


MUSHROOM CATSUP. 
Neaves ly 


Pack them in layers in an earthen pot, sprinkling a 
very little salt between each layer. Let them remain 
for about three hours. Then pound them with a potato- 
masher, and let them remain for a day, stirring them up 
once or twice with the hand. To each quart of this 
mixture add a teaspoonful of black pepper and half a 
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teaspoonful of allspice. Cover the jar containing the 
mixture and set it in a pan of boiling water, and let the 
water boil around it for two hours. Then strain it 
through acloth and let it boil down till it is reduced 
one-half. Or if you do not wish it so strong as this, 
boil it merely for half an hour, when it makes a nice 
light catsup. Be careful to cork this catsup very closely, 
and do not make too large a quantity ata time, as it 
does not keep well during warm weather. 


SU Rea Ne Oris UP: 
Mrs. R. MIDDLEmISss, 

Four pounds nice full ripe currants, one-half pound 
sugar, one teaspoonful ground cinnamon, cloves and 
pepper, one tablespoonful salt, one pint vinegar ; stew 
the currants and sugar until quite thick, then add the 
other ingredients. Bottle for use. 

OAS aw sy vatledeliga, 16s UIES IO) 
Mrs. WM. CouLTHARD. 

Three pounds crab apples, one anda third pounds 

sugar, boil until thick, one pint vinegar, one tablespoon- 


ful ground cloves, one tablespoonful black pepper, one 
teaspoonful salt. 
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Lali Go Kelabese 


‘A pepper corn is very small, 
But seasons every dinner 
More than all other condiments, 
Although ’tis sprinkled thinner. 
Just so a little woman is, 
If love will let you win her. 
—Ruiz de Hita. 
A few particulars concerning the materials to be used 
in this work should be borne in mind by the housewife. 
Ist. Select a porcelain-lined or agate ware kettle for 
cooking your pickles. 
2nd. .Purchase only the best cider vinegar. It must 
be clear and strong, for a weak, muddy vinegar will 
injure both the taste and the appearance of the pickles. 
ard. oee that the fruitvor veretables=pat uprarestirm 
and fresh. If withered the pickles will be flabby; if soft 
they will spoil before the preliminary courses are 
completed. 
4th. Be sure your spices are strong and mordant. 
5th. Let no hurry to get the work out of the way 
beguile you into hastening or neglecting any of the small 
but important processes that must be followed to ensure 
entire success. 
6th. When the pickles are made keep them in a dark 
place. 
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GLUIGUMBER: PICKLES; 


The simplest way to put up cucumber pickles is to 
pack them in salt. To do this, select small, firm cucum- 
bers. Let the first layer of salt be at least half inch 
thick. Puta layer of cucumbers closely over this, cover 
them with salt, and put in another layer of cucumbers. 
When you have about fifty cucumbers packed, put in a 
pint of cold water. This will make sufficient brine, with 
the juice drawn out of the cucumbers, to cover them 
Put a board over the pickles with a weight on top to 
keep them under the brine. Continue to put cucumbers 
and salt in the keg till it is full. Cover all with a thick 
layer of salt, put a close cover over it, and set the keg in 
the cellar. Take the cucumbers out as you want them, 
at any time in the winter, soak them in water for three 
days, changing the water each day, and then scald them 
in vinegar, just letting the vinegar come to a boil. Drain 
them out of this vinegar and put them in cold spiced 
vinegar. They will be ready to use in a week. No 
pickle is so good which is simply soaked a few days in 
brine and then put up permanently in vinegar. 


GucewUMBE RePiCk lie 
Mrs. HuGcH WHITE, BRANCHTON. 

Three dozen large cucumbers sliced, two dozen onions, 
three quarts vinegar, one teaspoonful cayenne, one tea- 
spoonful curry powder, one pound mustard. Mix the 
mustard, curry powder and cayenne with the vinegar, let 
it boil, then put in the cucumbers and onions, cooking 
till done (about twenty minutes). 
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GREEN* CUCUMBER PICKLE, 


Miss LuGspIN, TORONTO. 


Put in a jar one gallon of strong cider vinegar, one 
cupful of salt, a few whole cloves, and cinnamon. When 
the jar is filled cover with grape leaves, also add two 
green peppers. Cover with cloth and plate. 


Phi Depress: 


Boil tender half a peck of beets. They should cook 
at least two hours slowly. When thoroughly done allow 
a slice of raw onion to every beet. Slice them into a Jar, 
put in a teaspoonful of horse radish, six cloves, and a 
tablespoonful of whole peppers to every half dozen beets. 
Pour boiling vinegar over them and set them away. 
When cold cover. 


CAULIFLOWER, PICKER: 


Mrs. D. HoweELt. 


Six good-sized cauliflowers, half gallon vinegar, one 
pound mustard, two cups sugar, three red peppers. 
Steam the cauliflowers fifteen minutes and put in a jar 
with the red peppers, dissolve the mustard in water, add 
vinegar and sugar, let come to a boil and pour over the 
cauliflowers. 

DID Aside Oke Ie 


Mrs. GEORGE JAFFRAY. 


Half peck sliced green tomatoes, half peck white 
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onions, fifty small cucumbers, two cauliflowers cut in 
small bits, sprinkle with plenty of salt, let stand twenty- 
four hours, strain well. Mix half cup horseradish with 
half ounce turmeric, half ounce each of cinnamon and 
cloves, one ounce ground pepper, one pint dry mustard, 
one pint brown sugar. Put this mixture into a porcelain 
kettle in layers with the vegetables, cover with cold 
vinegar and boil slowly two hours. 


[IN DTA RIGKLES. 


Mrs. J. H. WeExBB, WATERLOO. 


One and a half gallons vinegar, half pound bruised 
ginger, quarter pound mustard, half pound white 
mustard seed, half pound fine salt, two ounces turmeric, 
one ounce cayenne pepper, two ounces white and black 
pepper-corns, one ounce ground cloves, one ounce curry 
powder, one handful of garlic and cloves tied in a bag, 
boil all together ten minutes (garlic may be omitted). 


IND EASE LOK IEE: 


Mrs. HowliE, WATERLOO. 


One gallon vinegar, two ounces ginger, quarter ounce 
chillies, two ounces black pepper, one ounce garlic, two 
ounces coarse salt, quarter ounce cloves, two ounces 
mustard seed, three large nutmegs, one ounce allspice, 
one ounce shallots, three blades mace, small piece of 
alum. Boil the vinegar and pour over the spices. 
Quarter pound mustard, two ounces turmeric powder, 
steeped with a little cold vinegar, and add to the vinegar 
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just as it comes to the boil. Put the spices in a dry jar 
and pour the boiling vinegar over them (all the spices 
must be whoie), and then put the vegetables in as they | 
come in season. 


SEA NESTE PreK bis: 


Mrs. R. MIDDLEMISS. 


One peck green tomatoes, one dozen onions, one 
pound sugar, one-quarter pound white mustard seed, one 
ounce ground black pepper, one ounce ground cloves, 
one ounce ground ginger, one ounce ground cinnamon, 
vinegar. Chop tomatoes and onions, sprinkle with salt, 
let stand over night strain off juice, take as much vinegar 
as will cover pickle, add spices, boil half an hour (spices 
in muslin), pour over pickles. 


VEU S PADS RICKI, 


Mrs. T. HEPBURN, PRESTON. 


One and a half gallons best white wine vinegar, four 
ounces bruised ginger, two ounces allspice, one-half 
ounce bruised chillies, two ounces turmeric, one pound 
shallots, one ounce garlic, one-half pound salt. Boil for 
one-quarter of an hour; the shallots and garlic only 
three minutes. The mustard and turmeric should be 
well mixed with some of the vinegar before it is put on 
to boil, when nearly cold put in the cucumbers, beans 
and onions. | 
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MUSTARD PICKEES: 


Mrs. RICHARD JAFFRAY. 


One gallon vinegar, one pound mustard, one-fourth 
pound cornstarch, two ounces turmeric, one handful Salt. 
one tablespoonful cayenne pepper, whole cloves, ginger 
and allspice, and any spice you choose. Mix all together 
with a little cold vinegar and stir into the boiling vinegar, 
stirring half an hour. Wipe the vegetables, cucumbers, 
cauliflowers, and green tomatoes ; dry and pour hot mix- 
ture over them. 


MUS TAR Do PICKEES. 


Mrs. W. HowE Lts, ST. GEORGE. 


One and half gallons vinegar, one pound mustard, two 
pounds onions, one ounce white pepper, one ounce 
ginger, one ounce turmeric, one ounce cloves, one ounce 
small red peppers, half pound salt. Mix all in vinegar 
and boil. Then put in pickles and boil ten minutes. 


MUSTARD PICKLES. 
Mrs. W. R. SCRIMGER. 


One peck cucumbers, one peck onions, six heads cauli- 
flower, one and half gallons cider vinegar, two pounds 
mustard, three cups brown sugar, Io cts. of turmeric. 
Sprinkle cucumbers, onions and cauliflower each separate- 
ly with salt, put on water and lay over night. Add the 
other things with a little cold vinegar, heat remainder of 
vinegar to boiling heat, pour over hard pickles three 
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times, then put in all ingredients, let simmer and pour 
over the pickles. 


MIXED PICKLES, 


Mrs. JAMES TROTTER. 


Half peck green tomatoes sliced, half peck onions 
sliced, twenty-five small cucumbers, two cauliflowers cut 
in small pieces, two bunches of celery chopped, one large 
white cabbage cut fine, one cupful horse-radish grated, 
half ounce cinnamon ground, half ounce cloves, one ounce 
black pepper, two large red peppers, one-fourth pound 
allspice, one-fourth ounce cayenne pepper, half pound 
mustard seed, half pound ground mustard. Take the 
vegetables and sprinkle plentifully with salt, let them 
stand for twenty-four hours, then drain well, put them 
into a porcelain kettle, cover with cold cider vinegar and 
boil slowly for two hours with the spices well mixed in, 
and two pounds of brown sugar added. When almost 
done thicken with the half pound of mustard and a small 
bottle of curry powder. Put the mustard seed in last of 
all. 


PICKLES—MIXED. 


Miss GRACE ADDISON. 


Quarter pound ginger (best root), six garlic heads, 
two ounces white pepper, one ounce long pepper, half 
ounce capsic pods, one ounce curry powder and one 
gallon of vinegar. 
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GREEN TOMATO PICKLE. 


Mrs. MARSHALL. 


Cut a peck of green tomatoes and six large onions into 
thin slices, put salt on each layer and let remain over 
night, then pour off the brine and put into kettle with 
four tablespoonfuls of sugar, four tablespoonfuls of 
mustard, two teaspoonfuls ground cloves, two tea- 
spoonfuls cinnamon, one teaspoonful cayenne pepper, 
one teaspoonful curry powder. Cover all with vinegar, 
let simmer for an hour, then put into stone or glass jars. 


GREEN TOMATO PICKLE. 


Miss Brain. 


One peck of green tomatoes, ten or twelve onions, 
slice and put in layers, sprinkle with salt and let stand 


over night. Next day drain well, put into a kettle, 
cover with vinegar and add two tablespoonfuls of mixed 
spice, three cups brown sugar, one teaspoonful each of 
mustard, celery seed and cayenne pepper. Boil half an 
hour. 


PIGKTLE. 


Mrs. ROBERTSON, WOODSTOCK. 


Green tomatoes, white cabbage, one-half dozen 
onions, one peck tomatoes, one-quarter pound mustard, 
one ounce ginger, one ounce curry powder, one ounce 
turmeric, one-half teaspoonful red pepper, little horse- 
radish, vinegar to cover. Take equal quantities of the 
tomatoes and cabbage chopped fine, let this stand all 
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night sprinkled with salt ; next morning press off all the 
water, add the other ingredients, steam until soft 
enough. 


FRENCH PICKVE-(SPLENDID). 


Miss LuaspINn, Toronto, AND Mrs. McDonnegELL. 


Mix one peck of green tomatoes sliced with six large 
onions sliced, a teacupful of salt, let it stand over night. 
Drain the next day and boil in one quart of vinegar, 
one quart of water fifteen minutes, then drain again. 
Take one quart of vinegar, two pounds of brown sugar, 
half-pound of white mustard seed, two tablespoonfuls 
each of allspice, cloves, cinnamon and ground mustard, 
ginger. Mix all together, and boil fifteen minutes ; 
pour over tomatoes vinegar. 


TOMATO CHOW-CHOW. 


Mrs. WILLIAM HESPELER, WINNIPEG. 


One peck green tomatoes, six large red peppers, three 


large onions. Cut all in slices, and sprinkle with salt in 
layers. Let them stand with a weight on them till next 


day, then drain them and put in a preserving pan with 
one quart vinegar, one pound brown sugar, one-half cup 
grated horseradish, one tablespoonful black pepper, one 
tablespoonful ground allspice, one tablespoonful ground 
cloves, one teaspoonful ground mace, one tablespoonful 
gsround ginger, one tablespoonful ground cinnamon. Let 
all come to a boil and simmer slowly for an hour, 
stirring it well. When boiled add one-half cupful white 
mustard seed and bottle. 
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CHOW-CHOW. 


Mrs. Howl£, WATERLOO. 


Two quarts green tomatoes, two white onions, six 
green peppers, twelve green cucumbers, two heads 
cabbage. Seasoning—One tablespoonful of celery seed, 
one tablespoonful of turmeric, half teaspoonful cayenne 
pepper, one cup brown sugar, one ounce cinnamon, one 
ounce allspice, one ounce black pepper, quarter ounce 
cloves, vinegar to cover. Chop all the vegetables fine, 
sprinkle a cupful of salt in it and let it stand over night. 
In the morning drain off the brine, season with the 

above seasoning and boil two hours. 


CHOW-CHOW. 


Mrs. GCG. Po KEEFER, ST. GEORGE: 


One peck of green tomatoes, half peck of onions, one 
cup of grated horseradish, one cup of brown sugar, one 
head of cauliflower, six heads celery, one head of 
cabbage, twelve cucumbers, one ounce of turmeric 
powder, one ounce of mustard, one quart of white wine 
vinegar. Slice onions and tomatoes together, sprinkle 
salt over them and let them drain through a colander 
over night. In the morning chop all the ingredients 
and mix together. Scald the vinegar but do not let it 
boil. When it is done put in the horseradish, 
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PICK EED MUSE ROOMS: 
SABSG: 


_ There is scarcely any pickle more delicious than 
mushrooms, provided they are properly done. Small 
buttons are the correct kind for this. Put them into 
salt and water and occasionally give them a gentle stir 
round. After two or three hours take them out and rub 
every one with a piece of flannel to take off the peel and 
make them dry. Then put them in a saucepan on the 
fire and let them frizzle till the liquor is out and dried 
up again. There must be no stalks left on. Take the 
buttons out, put some vinegar in the pan with pepper, 
etc., and the stalks if liked, and boil all up. together. 
Place the buttons in wide bottles and pour the vinegar 
over, after straining, and secure tightly. 


HO RS VW Ese OC Kae 


Mrs C. P. KEEFER, ST. GEORGE. 


One pint of vinegar, four pounds of sugar to as much 
fruit as it will cover. 


SWE TOA PPE Shilo: 


Mrs. HuGH WHITE, BRANCHTON. 


Seven pounds sweet apples, three pounds sugar, one 
pint best vinegar, half nutmeg ground, whole cloves and 
cinnamon. Pare, core and quarter the apples. Dissolve 
sugar and vinegar, then put in the vinegar with nutmeg 
and some cloves and cinnamon. ‘The same proportion 

Use STOCKWELL Flour. It is the BEST. 


PICKLES, 193 


do nicely with green tomatoes sliced instead of the 
apples. j 
AG WEE De PILUIMS: 


Mrs. JAMES TROTTER. 


One peck plums, one quart vinegar, four pounds sugar, 
one ounce cinnamon, one ounce cloves. Boil the vinegar. 
sugar and spices together, and pour over the plums. 
After they are cold drain off vinegar, heat it again and 
pour over the plums, repeat twice. 


SWEET TOMATO PICKLE. 


Miss Luacsp1n, Toronto. : 


Seven pounds green tomatoes, five pounds brown 
sugar, one pint vinegar, cloves and cinnamon. Slice 
your tomatoes, let stand over night in salt and water. 
Next morning drain and cook ten minutes in vinegar, 
then.drain again. Make a syrup of the sugar, vinegar, 
cloves and cinnamon. Boil until a little thick and pour 
over the tomatoes. 


By Chih DeOUINGES) 


Mrs. McAusLan, 


Quinces, sugar, vinegar, one teaspoonful white cinna- 
mon, one teaspoonful cloves, one teaspoonful mace. Peel 
and core the quinces. If small cut into quarters, if large 
into eighths. Weigh the pared fruit and take sugar in 
the proportion of three-fourths pound to every pound of 
fruit. Arrange the quinces and sugar in alternate layers 
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in a preserving kettle and bring them slowly to a boil. 
To every five pounds of fruit and sugar together allow a 
cupful of strong vinegar and a teaspoonful of cinnamon 
cloves and mace. When the syrup boils add spices and 
vinegar and boil six minutes. With a split spoon remove 
the fruit and spread on flat dishes, leaving the syrup to 
boil until it thickens. Pack air-tight glass jars with the 
fruit, fill to overflowing with the boiling syrup and screw 
the tops on tightly. Pears, peaches, plums, crab apples 
are all good pickled according to the above recipe. 


SrICKDICURRANTS: 


Miss SLoAan. 


Five pounds ripe currants picked from the stem, wash 
and drain; add one pint vinegar, four pounds sugar, 
two tablespoonfuls cinnamon, one tablespoonful cloves 
ground. Boil slowly two hours, stirring almost con- 
stantly to keep from burning. 


SPICE DSCURRANTS: 
Miss BLAIN. 
Seven pounds of fruit, five pounds of brown sugar, one 


pint of vinegar, one tablespoonful of mixed spice. Boil 
about one hour or until it begins to thicken. 


SPICED GOOSEBERRIES. 


Mrs. IRWIN. 
Make a syrup of three pounds sugar, one pint vinegar, 
two tablespoonfuls ground cinnamon, two tablespoonfuls 
Use STOCKWELL Flour. It is the BEST, 


PICKLES. 195 


ground cloves, one-half teaspoonful salt, add six pounds 
fruit and boil one hour. 


SPICED GRAPES. 


Mrs. JoHN GOLDIE. 


Remove the seeds of grapes as you do for preserves, 
To five pounds of fruit put four pounds of sugar, one 
pint of vinegar, two tablespoonfuls each of ground 
cinnamon and cloves. Simmer slowly for two hours, 
Any well-flavored grape may be used, 
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‘‘ Wi’ sauce, ragouts, an’ sic like trashrie, 
That’s little short o’ downright wastrie.”’ 
—Burns’ Twa Dogs. 


PO MATORS 200. C re 


Mrs. IrRwInN. 


Eight pounds of tomatoes skinned, two and a half 
pounds sugar, one quart vinegar, cinnamon, cloves, mace, 
salt, English mustard, a little cayenne pepper. Boil toma- 
toes two or three hours, then add vinegar, sugar and spices 
and boil until thick—about four hours. To improve it 
run tomatoes through a sieve to remove the seeds. Seal 
in cans. 


TOMATO MUSTARD. 


Mrs. JOHN Kay, DETROIT. 


One peck tomatoes, four onions, one-half red pepper, 
two cloves of garlic, quarter pint of salt, one quart of 
vinegar, two small teaspoonfuls black pepper, quarter 
ounce of ginger, quarter ounce of allspice, quarter ounce 
of mace, quarter ounce of cloves, half pound of mustard, 
quarter pound of brown sugar, two teaspoonfuls curry 
powder. Boil one hour and strain through a coarse 
sieve. - Excellent. 
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BENGAL SAUCE? 
Mrs. Main. 


One pound of brown sugar, half pound of salt (or 
rather less), half pound of mustard seed, quarter pound of 
garlic, quarter pound onions, half pound of raisins, two 
ounces ground ginger, quarter ounce cayenne pepper, 
three pints best vinegar, sixteen large sour apples, 
thirteen ripe tomatoes. Directions—Chop fine, raisins, 
garlic and onions; peel apples, core and quarter them; 
peel tomatoes, boil apples and tomatoes in the vinegar 
to a smooth pulp, then add all the other ingredients and 
boil half hour. Bottle when cold. It will keep for 
years. Can be made with either green or ripe tomatoes. 


CII Sea OCIS. 
Mrs. G. A. GRAHAM. 


One peck green tomatoes, six large heads celery, one 
large onion. Chop all very fine, add three cups sugar, half 
cup mustard, three tablespoonfuls cinnamon, one cup 
salt, one teaspoonful red pepper, three pints of vinegar, 
one tablespoonful curry. Boil until tender. 


Oreo AU EL 


Mrs. MARSHALL. 


One peck of ripe tomatoes, one quart of onions, one 
cupful sugar, one cupful vinegar, one ounce of whole 
cloves, two tablespoonfuls ground cinnamon, one table- 
spoonful mustard, half a teaspoonful of cayenne pepper, 
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three tablespoonfuls salt ; black pepper to suit the taste. 
Boil one hour. Excellent with beef. 


CHILI SAUGE. 


Mrs. Howie, WATERLOO. 


Six ripe tomatoes, six onions, two red peppers, one 
tablespoonful salt, one tablespoonful sugar. Boil one 
hour, then add one cupful of vinegar and boil fifteen 
minutes longer. 


CoE WNT Vee UG: 


Miss GRACE ADDISON. 


Half pound tart apples, half pound ripe tomatoes, 
half pound brown sugar, half pound stoned raisins, three 
ounces fine salt, one onion, one small red pepper, one- 
fourth pound of mustard, half teaspoonful cayenne 
pepper. Chop ingredients separately ; mix together and 
add two quarts vinegar. Boil fifty minutes. 


CLL GING Gene 


Mrs. T. B. FowLer Anp Miss NETTIE CRANE. 


Two pounds tart apples pared and cored, two pounds 
ripe tomatoes, three pounds tamarinds, two ounces raisins 
stoned, four ounces chillies, one ounce garlic, six ounces 
powdered ginger, two quarts vinegar, two ounces salt. 
Give tamarinds a good boil with vinegar until their 
gooodness is extracted, then strain. Pound all the rest 
separately in a mortar, mix the whole well together, and 
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pulp through a sieve, and put into small bottles. If 
sweeter chutney is required, add four ounces of moist 
sugar. The tomatoes should be sliced and stewed with 
the salt to express the juice which, with the pulp, must 
be added to the other ingredients. Simmer slowly until 
reduced to the consistency of a jelly. 
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Good diet, with wisdom, best comforteth man.—Aznon. 


fed Pe COO KIN GeO TT Sita: 


Try your eggs as to freshness before you boil them ; 
put them into cold water, and if they sink to the bottom 
they are fresh. An egg more than a week old will not 
sink, but swim on top. Wash and clean them before 
boiling. This is very particular, because the dirt cling- 
ing to them will enter inside through the many small 
pores of the shell. When your eggs are doubtful, it is 
best to open them and use them as long as they are not 
spoiled for poaching, frying, scrambling, etc. They will 
thus furnish you with the daintiest of breakfast dishes. 


BOAGHEDEEGGS: 


Mrs. JAMES YOUNG, 


To poach eggs take a wide, flat stew-pan and put into 
it one quart of water, one tablespoonful of salt ; when it 
comes to a boil, open your eggs one by one into a cup, 
drop them into the boiling water; but not more than 
two or three ata time. Take a spoon, and try to keep 
each egg in shape, by pushing the whites toward -the 
yelk. As soon as the whites are firm, take out the eggs 
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carefully with a skimmer. Place each on a slice of 
buttered toast. But you may also pour hot milk, in 
which some butter has been melted, over the toast. 


POACHED EGGS ON TOAST. 


Mrs. McDona.p. 


Put some milk into a pan, bring it nearly to the boil, 
then break in your eggs. Have some buttered toast 
ready on a platter. When the eggs are done, put them 
on the toast, thicken the milk with a little corn starch 
and pour over, or pour over without the thickening, 
seasoning witha very little salt. 


PANNED EGGS. 


Mrs. ROBERTSON, WOODSTOCK. 


For “panned eggs” take a porcelain pie-plate, butter 
it, pour in thick cream enough to fill it half full, drop in 
some eggs (four or five) side by side ; place on each yelk 
a few capers ; dust over them some minced parsley and 
some fine bread crumbs, and put flakes of butter here 
and there. Place in the oven and let the eggs get firm 
and slightly brown on top. 


BAKED EGGS. 


Mrs. JAMES Hoop. 


Grease a pie-plate with butter, cover it with a layer of 
bread crumbs and break on as many eggs as you can 
without having them touch one another. Cover them 
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with another layer of bread crumbs, add pepper and salt, 
stick little bits of butter all over. Bake for five minutes 
in a hot oven. 


DEV ICED DeEaGs: 


Mrs. ANDRICH. 


Boil eggs until hard, take off shell and cut in half. 
Then take out the yellow part and mix mustard, salt, 
pepper and a little parsley and vinegar with it. Put 
back into white part. 


SAV, ©) Kevern GG: 
ee 1S ae, 


Boil some eggs hard, take off their shells and cut them 
in half ; cut offa little piece of each end of the halves to 
make them stand upright. Take out the yelks, pound 
them and mix them with a little finely minced hot 
chicken and ham, fill the white again with the mixture 
and pour round but not over the eggsarich gravy. If 
liked these may be served cold surrounded by finely cut 
endive and small salad, garnished with beet-root. 


EL GGe rh Atashie os: 
Seuss 


Six eggs, a roll, milk or cream, parsley, pepper, salt, 
Spice. Crush the yelks, mince the whites of. the:eggs. 
Mix these thoroughly with the crumbs of the roll soaked 
in milk or cream,a tablespoonful of finely chopped parsley, 
pepper and salt and other spice to taste. Beat all these 
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together till they form a tolerable liquid paste which can 
be diluted with cream if too stiff. Put a sufficient 
quantity of this mixture into tartlets or patties made of 
puff paste and bake in a smart quick oven. 


TO CURRY EGGS. 


Mrs. SHELDON. 


Ten eggs, one onion, two dessertspoonfuls of curry 
powder, quarter pint of cream, some arrowroot, nearly a 
pint of medium stock or good gravy. Fry one large 
onion or two small ones a nice brown in butter, then add 
the curry powder and stock, or good broth, and set it 
over the fire to stew slowly until the onions are tender. 
Thicken the cream with a little arrowroot, stir it in and 
let all simmer for a few minutes, then add ten or twelve 
hard-boiled eggs cut in halves. Make them hot without 
allowing them to boil and arrange them on the flat ends 
on a dish with the sauce over them. 


HOW TO MAKE AN OMELET. 


s.is, C. 


First of all have a good, brisk fire and a frying-pan 
well heated. Break your eggs into a basin, add a small 
pinch of salt and a teaspoonful of cream (or milk) for 
each one. Whisk them until whites and yelks are 
mixed; it makes the omelet light. Put a piece of butter 
(very fresh) the size of half an egg for every three or 
four eggs into your pan, and when sizzling hot pour in 
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eggs. Be quick now, and shake: your pan with one 
hand, while with the other, holding a silver fork, you 
turn topmost the egg coagulating. When every part is 
equally cooked and creamy, you allow the eggs at the 
bottom to get firm, but not brown. To prevent the 
latter you have to keep shaking the pan, and with it the 
omelet, which must stay creamy on top. Then with a 
spatula you turn one-half of the omelet over the other 
half and, placing a hot plate over your pan, you toss 
your omelet upside down into the middle of your plate. 


APRELIABLE, OMEEET 


Mrs. A. TAYLOR. 


Six fresh eggs, the yelks and whites beaten separately. 
One level tablespoonful of butter, one cup of new milk 
into which one even tablespoonful of flour has been 
smoothly mixed; season with salt and pepper, pour, 
without mixing, into a hot, buttered omelet pan. Shake 
vigorously until the egg begins to thicken. Let the pan 
rest on the stove for about five seconds, then roll up the 
omelet. Tip the pan forward and roll the omelet with a 
knife in the same direction. When rolled, brown for 
about a quarter of a minute. Serve at once. 


OMELET. 


Mrs. NELSON, FERGUS. 


Set half pint milk on the fire, stir in half cup flour 
mixed with a little cold milk and salt, when scalding hot 
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add yelks of six eggs, well beaten, stir in the well-beaten 
whites and put in the oven-twenty minutes. Double 
over when done. Serve as soon as ready. 

2nd. Three eggs, well beaten, tablespoonful cream to 
each egg, a pinch of salt. Pour into a frying-pan, hot 
and well buttered. Cook over slow fire for a few 
minutes, when done roll over by putting a knife under 
one edge. Serve at once. 7 


BREAD, OMELET. 


Mrs: PATTINSON, PRESTON. 


Let one teacupful of milk come toa boil, pour over it 
one teacupful of bread crumbs, and let it stand a few 
minutes. Break six eggs into a bowl, stir (not beat) till 
well mixed, then add the milk and bread, season with 
pepper and salt; mix all together, and turn into a hot 
frying-pan, containing a large spoonful of butter boiling 
hot. Fry the omelet slowly, and when brown on the 
the bottom cut in squares and turn again. Fry to a 
delicate light brown. 


ie Melnl COMBO Lod be 


Mrs. RICHARD STRONG. 


Three eggs, one-half cupful sweet milk, one-half cupful 
bread crumbs, piece of butter the size of a small egg,a 
little chopped parsley, pepper and salt to taste ; separate 
yelks and whites, beat yelks well, boil the milk, pour 
some over the bread crumbs, then add the pepper, salt 
and melted butter, the beaten yelks ; beat whites to a 
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stiff froth. Mix all thoroughly and fry on one side ina 
buttered pan, then fold over. 


BEEF OMELET. 


Mrs. W C. CouLTHARD. 


Two pounds chopped beef, three eggs, one-half tea- 
cupful sweet milk, butter size of egg, eight soda crackers, 
salt and pepper to season. Mix well, and press into 
brick shape. Put into a pan with a little water. Bake 
one hour or till well cooked. Slice thin when cold. 


OMELET WITH BACON. 


Mrs. JAMES YOUNG. 


For four eggs take two ouuces of breakfast bacon, cut 
it into small dice, cook it until light brown, and mix 
with your eggs before baking. 


JAM OMELET, 


Mrs. THompson, MANITOBA. 


Make the omelet precisely as you would an ordinary 
omelet for breakfast. For one of four eggs, warm two 
tablespoonfuls of jam, lay them in the omelet just before 
it is ready to fold, and then fold it over, completely 
enclosing the jam, and serve it at once. An omelet for 
breakfast with half a dozen oysters stewed in white sauce 
served in it, or two or three tablespoonfuls of chicken - 
minced and curried, makes a delightful change. 
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HOW TO MAKE A WHOLESOME TOAST. 
So: Ba. 


Good toast can only be made from good bread. Bread 
for toasting should be two or three days old, light, sweet 
and friable. If no other than fresh bread can be had, let 
the slices dry out in an oven of very low temperature 
before the browning process is attempted. Stale bread 
crumbles easily if rolled between the thumb and fingers ; 
white new bread forms hard bullets of dough. Water 
will easily diffuse among the particles of the former while 
the latter are only slowly sodden from the outside. ‘he 
only way to make toast which is easy of digestion and 
thoroughly hygienic is to twice bake it after the German 
fashion. This is done by submitting slices of stale bread 
to a moderate degree of heat in a closed oven for a long 
time until they are delicately browned all the way 
through. Cut the loaf in suitable slices and place them 
in a moderate oven until this result is obtained. They 
will not need much watching and can often be put on 
the top grate during the time that other baking is being 
carried on, thus economizing time and fuel. Odd pieces 
of bread and the ends ofa loaf can be utilized in this 
way. When the toast is browned through allow it to 
cool and then pack away in a tin box, where free from 
moisture it will keep for some time. It can be made to 


' Made by Todd Milling Co., Galt, Ont, 


208 THE GALT COOK BOOK. 


serve a variety of purposes and possesses the advantage 
of being ready at a moment’s notice. or instance, a 
nice cream toast can be quickly prepared by taking a 
dozen or more of these crisp slices and dipping each in 
hot milk or water and packing them closely together to 
moisten through. Then cover nicely with cream or milk, 
boiled and thickened with flour or cornstarch and flavored 
with salt. Instead of using cream for a dressing, stewed 
fruit may be used not very tart. Blackberries and straw- 
berries are very good. They may also be used as a pot- 
pie by pouring over them the gravy from stewed beef or 
chicken ; another way is to break it into bits suitable to 
eat with soup ; do as before, browning. A person with 
strong digestive powers may be able to eat surface toast 
slices covered with butter, but for the dyspeptic let the 
bread be toasted through. 


PRENGH AOR Se 
Mrs. A. TAYLOR. 
Milk, sugar, two eggs, salt, butter, bread. Beat up 
your eggs in some milk with a very little salt, dip your 


slices of bread into it, fry in hot butter, sprinkle sugar 
over and serve hot. 


IGEN gh ANGPsCe ne AMIS eh IPOS. 


Mrs. Martin Topp. 
Three eggs, one cup milk, pepper, salt, bread, butter 


pears. Beat the eggs, add milk, pepper, salt. Dip into 
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“4e0 
this slices of bread, then fry them in hot butter to a 
delicate brown. Bring almost to boiling point enough 
canned pears to allow one pear to each slice of bread, 
lay these on the toast with a little of the juice just 
before taking to table. 


MARROW TOAST: 


5:2B.-C. 


Buy a large shin bone and have the butcher split it, 
then take out the marrow in one piece. Cut the marrow 
into slices nearly an inch thick and set aside. Mix ina 
hot dish a teaspoonful of chopped parsley, of lemon 
juice, half teaspoonful of salt, a grain of cayenne and 
several drops of onion juice. Also have in the oven 
several squares of toast, crisped and browned evenly. 
Cook the marrow rapidly ninety seconds, boiling it in 
one quart salted water, drain thoroughly and mix it with 
the seasoning in the hot dish, spread on toast and serve 
hot. Eat before they cool. 


CELERY TOAST. 


Sr 


Cut the white, tender part of celery into small pieces, 
cook half hour in a little water, add sweet milk or cream, 
salt and pepper, and pour over slices of nicely browned 
toast. Serve hot. 
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‘Old friendships are destroyed by toasted cheese, 
And hard salted meat has led to suicide.” 
—Sydney Smith. 


Brillat Savarin’s familiar saying that “a good dinner 
without old cheese is like a beautiful woman with but one 
eye,’ is but little heeded in these days except at fashion- 
able tables, where a course of cheese is often included in 
the menu. This is a great pity, because cheese is not. 
only a good appetizer, and for that reason deserves a 
place on the dinner table, but it is nourishing in itself 
and materially aids the digestion of rich food. 

_ The most ordinary way of serving cheese is to cut in- 
little squares on a glass or china platter. This is very 
unsatisfactory, unless the large piece of cheese thus cut 
up is kept well covered after the slices have been taken 
out. The best way to serve all small cheese, which is 
much more convenient for family use than the large 
cheese, «is entire. _In such a-case,sthe top: is¥cutiont=to 
form acover, and the cheese is scooped out as it is served. 
In order to make the cover fit firmly over the top, it is cut 
in deep points, and fits into similar points on the lower 
part. When the cheese is put on the table a napkin 
should be draped around it. 
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STEAMSHIP “DISH: 


Mrs. McDona_p. 


One pint grated cheese, one pint bread crumbs, two 
well beaten eggs, one-half grated nutmeg, one teaspoon- 
ful salt. Heat a pint of milk boiling hot, with a large 
spoonful of butter ; pour this over the other ingredients 
and mix well. Cover and set back on the range for 
three or four hours, stirring occasionally. Half an hour 
before supper, butter a pie plate, pour the mixture into it, 
set it in the oven and brown. It should not cook while 
standing on the range but merely dissolve. Send to the 
table hot. 


(00) (MOUS (IRI R ae 8. 


Mis Avo. 


Take three eggs, a cupful of milk and a teaspoonful 
or flour, beat and mix well. Melt a small piece of butter 
in a skillet, put in about two ounces of cheese cut into 
thin slices ; pour the above mixture over it (it ought 
‘Just ta cover the cheese), and stir over a slow fire until 
the latter is melted and the mixture has thickened. 


Crit PS ia UNGLEE OVEN: 


Mrs. Boyp, AUSTRALIA. 


Put a tablespoonful of butter into a dish, then a layer 
of bread cut into thin slices ; on top of it put a layer of 
sliced cheese, and over the whole poura mixture of 
three eggs and a cupful of milk. Bake in the oven until 
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light brown on top. It needs very little heat underneath 
and ought to brown in fifteen minutes. It is delicious if 
the oven is in the right condition. 


CHEESE OMELET. 


Mrs. JAMES YOUNG. 


One cup bread crumbs dry and fine, two scant cups 
fresh milk, one-half pound dry old cheese grated, three 
eggs, one small tablespoonful butter, pepper and salt, 
pinch soda, eggs whipped very light, butter melted, a 
pinch of soda dissolved in hot water and stirred into the 
milk, soak the crumbs in the milk, beat into these the 
eggs, butter, seasoning and lastly the cheese, butter a 
baking dish and pour into it, strew dry bread crumbs on 
the top and bake in rather a quick oven, until delicately 
brown. Serve at once. 


CHEESE FUNDER. 


Mrs. J. Mowat Durr. 


One cupful grated cheese, one cupful grated bread 
crumbs, one and a half cupfuls milk, three eggs well 
beaten, one tablespoonful each of pepper and salt, one 
dessertspoonful of mustard. Put into a pudding dish and 
bake one and a half hours. Serve hot for lunch. 


ENGLISH “FONDUE. 


Fondue is made with cheese, eggs and:butter. The 
English rule allows an egg to each person at the table 
Use STOCKWELL Flour. It is the BEST. 
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Use six tablespoonfuls of grated cheese and a table- 
spoonful of butter to six eggs. Break the eggs, add the 
cheese and the butter and put the whole ina saucepan 
set in boiling water. Stir over the fire till the mixture is 
smooth. Season with half a teaspoonful of salt and-half 
teaspoonful of white pepper. Pour the fondue out on a 
hot platter as soon as it melts. It must boil and must 
not be cooked after it sets. It should be cooked on the 
back of the stove and will require about seven minutes. 


WiLSH RABBIT. 


Mrs. MarTIN Topp. 


Bread, half pound cheese, teaspoonful mustard (of 
chow-chow best), two tablespoonfuls vinegar ; salt and 
pepper. Toast slices of bread from which the crust has 
been pared and lay on a warm platter. Grate the cheese, 
mix the other ingredients with it, boil up once and pour 
or spread on toast. 


WELSH RABBET. 


Mrs. A. TAYLor. 


Mix with one-fourth pound of grated cheese, five 
ounces of bread crumbs and one-fourth pound of butter. 
Add a tablespoonful of mustard and a little salt. Mix 
all together and beat smooth. Lay the mixture neatly 
on slices of toast and place in the oven till thoroughly 
hot and slightly brown. Place a paper over to keep from 
becoming too dry. 
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CEES vo Raa 3) 


Miss ISA GARDINER. 


Mix two tablespoonfuls of butter, four of flour and four 
of soft cheese grated, one egg, half a teaspoonful of salt, 
and a tiny pinch of cayenne. When all these ingredients 
are mixed smoothly together, roll them out as thin as 
you can, and cut out in strips about a quarter of an inch 
wide and three inches long. Cut out rings also. Bake 
about ten minutes. When done hang the rings on the 
sticks, 


GHERSEVS AN DWLGELES: 


Mrs. TINDALL. 


Excellent cheese sandwiches are made of slices of brown 
bread slightly buttered and spread with rich cream 
cheese grated. Set the sandwiches in the oven a few 
moments till the cheese melts. Serve hot. 


MACARONI. 


Mrs. SHELDON. 


Half pound pipe Macaroni, seven ounces cheese, four 
ounces butter, one pint new milk, one quart of water, 
bread crumbs, a pinch of salt, flavor the milk and water 
with the pinch of salt; set it over the fire and when 
boiling drop in the Macaroni. When tender drain it from 
the milk and water, put it into a deep dish, sprinkle 
some of the grated cheese amongst it with part of the 
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butter broken into small pieces, etc., let the last layer be 
cheese and cover this with the bread crumbs, pouring the 
remainder of the butter over the crumbs. Brown the 
top of the Macaroni with a salamander or before the fire, 
turning it several times that it may be nicely browned. 


MACARONI WITH CHEESE. 


Mrs. C. H. Warnock. 


Half pound or twelve sticks of macaroni broken into 
one inch lengths; cook in three pints of salted boiling 
water twenty minutes ; turn into a colander and pour 
over it cold water; drain, make a sauce of one table- 
spoontul each of butter, flour, one and a half cups of hot 
milk, salt. Put a layer of grated cheese in bottom of bake 
dish, then a layer of macaroni and one of sauce, then 
cheese, macaroni, sauce, and cover the top with fine 
bread crumbs, with bits of butter and a little erated 
cheese. Bake until brown. 
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PEED Daan Gas. 


Fair fa’ your honest, sonsie face, 
Great chieftain o’ the puddin’ race 
Aboon them a’ ye take your place, 
Weel are ye worthy o’ a grace 

As lang’s my arm. 


AGG ES: 


The haggis is adainty peculiar to Scotland, though it 
is supposed to be an adaptation of a French dish. It is 
made with the tongue, heart, kidneys and liver of a sheep, 
and sometimes, when a very large dish is required, the 
meat from the sheep’s head is added also. Sometimes 
a haggis is served as a sweet dish, and when this is the 
case, bread crumbs and beaten eggs should be sub- 
stituted for the oatmeal and gravy, while chopped 
raisins, well-cleaned currants, lemon-juice and grated 
nutmeg should be used in place of the cayenne pepper, 
onion and herb powder, Fine, white sugar and white 
sauce may then, if desired, be served as accompaniments. 
When parboiled, a well-made haggis will keep good for 
two or three weeks ; one is often sent, therefore, in this 
state from Scotland as a present to friends at a distance. 


Use STOCKWELL Flour. It is the BEST. 
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SHEEP’S HAGGIS. 


Mrs AITKIN. 


Procure the large stomach bag of a sheep, also one of 
the smaller bags called the king’s hood, together with 
the pluck (which is the lights, the liver, the heart). The 
bags must be well washed, first in cold water then 
plunged in boiling water and scraped. Great care must 
be taken of the large bag; let it lie and soak in cold 
water with a little salt all night. Wash also the pluck. 
You will now boil the smaller bag along with the pluck; 
in boiling leave the windpipe over the edge of the pot 
so that the impurities may pass through. Boil one and 
a half hours, then take the whole from the pot. When 
cold cut away the windpipe and any bits of skin or 
eristle that seem improper. Grate the quarter of the 
liver (not using the remainder in the haggis) and mince 
the heart, lights and small bag very fine, along with half 
a pound of beef suet. Mix all this mince with two small 
teacupfuls of oatmeal, pepper and salt to taste, also add 
half a pint of the liquor in which the pluck was boiled, 
or beef gravy ; stir all together, then take the large bag, 
which has been thoroughly cleaned, and put the mince 
into it, fill it only a little more than half full in order to 
leave room for the meal and meat to expand. If 
crammed too full it will burst when boiling ; sew up the 
bag with a needle and thread. The haggis is now 
complete ; put it in a pot of boiling water and prick it 
occasionally with a large needle as it swells, to allow the 
air to escape. If the bag appears thin tie a cloth 
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outside the skin. There should be a plate placed 
beneath it to prevent it sticking to the bottom of the 
pot. Boil three hours. 


SCO LCHeIIAGGIS: 


Mrs. JOHN Kay, DETROIT. 


Lamb’s pluck, lamb’s liver, lamb’s heart ; salt, pepper, / 
one pound beef suet, three cupfuls fine oatmeal ; melted 
butter. Soak the pluck, liver and heart in salt and 
water for an hour. When cold mince fine, add the suet 
minced and the oatmeal, pepper and salt to taste; 
moisten all with the liquor that the pluck was boiled in, 
put all into a cloth, tie up tightly and boil three hours. 
Serve with melted butter. 


PLUM PUDDING: 


Mrs. HuGH WHITE, BRANCHTON. 


One cupful sugar, one cupful suet, one cupful bread 
crumbs, one cupful milk, two cupfuls raisins chopped, 
two cupfuls currants, four eggs, flour to make stiff. Put 
in spice to taste, tie loosely in a well floured cloth and 
boil steadily for four hours. 


ENGEISOH PEUM, RU DDING 


Miss LuGsp1n, Toronto. 


Twelve eggs, three pounds raisins, twenty-six ounces 
suet, ten ounces sugar, twenty-two ounces flour, one nut- 
meg, one cupful brandy, half bottle essence of lemon 
Mix like a cake and boil or steam five hours. 


Use STOCKWELL Flour. It is the BEST. 
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ENGUISH-PEUM-PUDDING. 


Mrs. Ws T. SMITH. 


Nine eggs, four cupfuls suet, four cupfuls sugar, four 
cupfuls bread crumbs, four cupfuls currants, six cupfuls 
raisins, eight ounces peel, one wine glass whiskey, one 
small cupful milk, two teaspoonfuls baking powder, 
spices to suit taste, enough flour to make stiff, flour the 
fruit. 


GEIS VASehUD DING: 


Mrs. JAMES YOUNG. 


One and a quarter pounds raisins, one pound currants; 
one-quarter pound citron, one-quarter pound orange and 
lemon peel, one-quarter pound Jordan almonds, two 
tablespoonfuls cinnamon, two tablespoonfuls nutmeg, 
two tablespoonfuls mace, one pound granulated sugar, 
eight eggs, one-half pint milk, one-quarter teaspoonful 
soda, one-half pound beef suet, one pound bread crumbs, 
one-half cup flour ; seed the raisins, wash and prepare 
currants, cut in thin slices the citron, orange and 
lemon peel ; blanche the almonds and cut them in thin 
strips. Mix the spice in a bowl and set it on one side. 
Beat the yelks of the eggs into the sugar, grate the 
yellow part of one lemon peel, and add gradually the 
milk, the suet chopped fine and the bread crumbs. Add 
the fruit and spice, and finally the whites of the eggs 
beaten to a stiff froth. Butter a tin mould®or bowl, 
and pack the pudding in it; leave no place for it 
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to swell. If it is boiled in a bowl, a cloth must be 
tied around it to cover it. A mould usually has a 
cover. The water in the pot should reach the top of 
the pudding mould. All puddings should be suspended 
in the water, and not be left to wobble about and become 
water soaked. The pudding should boil six hours the 
day itis made. When it is done hang it from a hook in 
a cold cellar. If it has been in a tin mould, however, it 
should be transferred to a cloth for the purposes of 
hanging, as it must not of course remain in the tin. On 
Christmas morning replace the pudding in its mould in 
boiling water, and boil two hours longer; should be 
made two weeks before Christmas, and hung to attain 


perfection. 
PEUM PUDDING. 


Mrs. R. MIDDLEMISs. 


One pound raisins stoned, one pound currants, one 
pound beef suet, one pound bread crumbs, one pound 
flour, six eggs, one pint milk, one-quarter pound mixed 
peel, one ounce cinnamon, one-half ounce ginger, one 
grated nutmeg, little salt. Mix bread crumbs, suet and 
flour together, beat eggs, add milk, put soda in milk 
beat all these together, then add fruit and spices. Boil 
four hours. 

PLUM PUDDING. 


Mrs. ANDRICH. 
One pound raisins, one pound currants, one pound 


seedless raisins, one-half pound equal parts of orange, 
Use STOCKWELL Flour. It is the BEST. 
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‘lemon and citron peels, one pound suet, one pound flour, 
rind of one lemon, cinnamon, cloves and nutmeg to suit 
taste, one-half pound sugar, one-quarter pound shelled 
almonds, salt, one wine-glass brandy, milk enough to 
make into a pretty solid mass. Boil from four to five 
hours. 


PE UMe ut DD LING: 


Mrs. KITCHEN, ST.GEORGE. 


One cupful suet chopped fine, one cupful molasses, one 
cupful sweet milk, one pound raisins, one large teaspoon- 
ful soda; salt to taste, one teaspoonful cinnamon, one 
teaspoonful nutmeg, three anda half cupfuls of flour. 
Mix into batter and boil three and half hours. 


TEETOTALLERS’ CHRISTMAS PUDDING. 


Mrs. Hunt, SPEEDSVILLE. 


Pick and stone two pounds good raisins, pick, wash 
and dry one pound currants, chop two pounds beef suet. 
Have ready half pound brown sugar, six ounces candied 
peel—cut them, twoand a half pounds flour, six eggs, one 
quart or more milk, one ounce mixed spice and one 
tablespoonful salt. Mix rather stiff. Use with or with- 
out sauce. 


HINTS ON PUDDINGS. 


“Never put a pudding that is to be steamed into any- 
thing else than a dry mould. 
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Never wash raisins that are to be used in sweet dishes. 
It will make the pudding heavy. To clean them wipe in 
a dry towel. 

To brown sugar for sauce or for puddings, put the 
sugar in a perfectly dry saucepan... If the pan is the 
least bit wet the sugar will burn and you will spoil your 
saucepan. 

In boiling dumplings of atiy kind put them in the 
water one at a time. If they are put in together they will 
mix with each other. 

In making any sauce put the butter and tains in to- 
gether, and your sauce will never be lumpy. 

Whenever you see your sauce boil from the sides of 
the pan you may know your flour or cornstarch is done. 


STEAM PUDDING. 


Miss WHITE, WoopDsTOCck. 


One cupful suet, two cupfuls flour, two cupfuls currants, 
one apple chopped fine, one teaspoonful soda. . Boil or 
steam for three hours. 


FIG-PUDDING. 


Mrs. JOHN SCOTT. 


One and a half cupfuls suet,two cupfuls flour,half pound 
figs, one egg, salt, one cupful sugar, sour milk—enough 
to mix, one teaspoonful soda, chop suet and figs, put 
soda in milk. Boil three hours. 


Use STOCKWELL Flour. It is the BEST, 
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FIG PUDDING. 
Mrs. W. B. Woop, ST. GEORGE. 


Two small cupfuls suet, two cupfuls chopped figs, two 
cupfuls bread crumbs, two eggs, two tablespoonfuls brown 
sugar, two teaspoonfuls baking powder, one cupful 
chopped apples. Either boil or steam three hours. 


BU EUDDENG. 


Mrs. W. D. HEPBURN, PRESTON. 


One cup mashed potatoes, one cup mashed carrots, 
one cup raisins, one cup currants, one cup flour, one tea- 
spoonful soda, add a little sugar ; boil six hours. 


NARMALADESPUDDING (GOOD): 


Mrs. Davip GoLDIE, AYR. 


Mix together four ounces minced beef suet, twelve 
ounces grated bread, four eggs. Beat the eggs with 
eight ounces of ground sugar, add three tablespoonfuls 
of orange marmalade, then mix all together, pour into a 
buttered mould and boil two and a half hours. Sauce 
for pudding: Cut peel of one lemon into straws, put 
into pan with six lumps of sugar and one teacupful of 
water with juice of the lemon, simmer twenty minutes, 
pour over pudding leaving straw on top. 


CARK@ TEPUDDING: 
Mrs. STRONG. 
One cup grated carrot, one cup grated potato, one 
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cup flour, one cup suet, one cup sugar, one cup raisins, 
one cup currants and one of grated nutmeg. Boil for 
three hours. 


OMNI OW eC RNG: 


Miss L. McMILLAN. 


One cup sugar, one cup suet, one cup raisins, one cup 
currants, one cup grated carrot, one and a half cups 
flour, one teaspoonful soda in a little milk. Boil for 
three hours. 


NBEULLIE'S (PUDDING, 


Mrs. J. MowaT DuvurFr. 


Three ounces of flour, half pound molasses, half pound 
suet, one lemon, juice and rind, three tablespoonfuls 
milk, two eggs. Mix suet, flour and other ingredients 
together, butter a mould and steam three hours. 


LEMON PUDDING, 


Three-quarters pound cf flour, six ounces of butter, 
juice of a large lemon, one tablespoonful of flour, sugar. 
Make the above proportions of flour and butter into a 
smooth paste and roll it out to the thickness of about 
half an inch. Squeeze the lemon juice, strain it into a 
cup, stir the flour into it, and as much sugar, spread it 
over the paste, roll it up, secure the ends and tie the 
pudding in a floured cloth. Boil two hours. 


Use STOCKWELL Flour. It is the BEST. 


PUDDINGS. 


bo 
bo 
Or 


CABINET PUDDING. 


Mrs. Joun Kay, Detroit. 


Over six small sponge cakes pour sufficient sherry 
or white wine to soak them thoroughly. Beat up six 
eges with a quart of new milk and a little nutmeg, and 
sweeten with white sugar. Put the cakes into the 
colander without beating them together and turn the 
whole into a mould previously buttered. Tie a cloth 
over the top and steam the pudding for an hour. 
Sauce—Beat up the yelks of two eggs, two table- 
spoonfuls pounded white sugar and two wine glasses 
white wine. Mix well together ; simmer gently, stirring 
all the time, and serve hot. 


CABINET PUDDING. 


Mrsi'G. A. GRAHAM: 


Butter your mould well and lay raisins in the pattern 
around the sides, break sponge cake in pieces, lay close 
to the fruit, only half fill the mould with cake. Make a 
custard with five eggs, sugar and one quart milk, flavor 
with vanilla, pour over the cake and steam slowly until 
set, butter a paper and put over the mould. The sauce 
—A\ little melted butter, sugar, the yelks of two eggs, a 
glass of brandy. 


“MARMALADE PUDDING. 
Miss BLAIN. 
Half pound of sugar, half pound of suet, half pound 
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of bread crumbs, one cup of marmalade, four eggs, well 
beaten. Chop the suet and mix well together, put into 
a buttered mould and steam for three hours. Serve with 


brown sauce. 


GINGER PUDDING. 


Mrs. GREENHILL. 


Quarter pound of suet, quarter pound of molasses, one 
pound of flour, two tablespoonfuls of ginger. Chop 
suet, mix with flour and ginger, a little baking powder, 
add the molasses, put in a mould and steam one bour 
and a half. 


GINGER PUDDING. 


Miss GEDDES. 


One teaspoonful baking powder, one cupful flour, two 
cupfuls cornmeal, one cupful suet, one cupful sugar, one 
cupful treacle, two tablespoonfuls ginger, half teaspoonful 
salt, sufficient milk to form a stiff batter, steam three 
hours. Serve with sweet sauce. 


STEAMED FRUIT PUDDING. 


Miss BLaAIN. 


One egg, two tablespoonfuls sugar, -half a cup of milk, 
one teaspoonful butter, one cup of flour, two teaspoonfuls 
of baking powder ; cover the bottom of the pudding dish 
with preserved currants, raspberries, or cherries, as pre- 
ferred, pour the batter over the fruit and steam thirty- 
five minutes. Serve with brown sauce. 


Use STOCKWELL Flour. It is the BEST. 
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CHICAGO PUDDING. 


Mrs. TINDALL. 


One cupful cornmeal, half cupful flour, half cupful 
molasses, one cupful sour milk, three-quarters teaspoonful 
of soda ; put in the milk, a little salt, steam three hours. 
Eat with cream and sugar. 


GRAHAM PUDDING. 


Mrs. NELLES, ST. GEORGE. 


One cupful sour milk, one cupful molasses, one egg, 
one tablespoonful melted butter, one teaspoonful soda 
(dissolved), one cupful of raisins, two cupfuls of Graham 
flour (small) ; season with allspice, cloves and cinnamon, 
one teaspoonful salt ; steam two hours. 


GRAHAM PUDDING. 


Mrs. G. RANDALL, WATERLOO. 


One cupful Graham flour, half cupful white flour, half 
cupful molasses, quarter cupful butter, half cupful sour 
milk, one cupful raisins, one teaspoonful of soda, one 
egg, salt, spice if preferred ; place in cups not quite half 
full and steam an hour and a half. Serve with soft sauce. 


AR EBISU \CPISENG 
Mrs. JOHN GOLDIE. 


One quart flour, two tablespoonfuls baking powder, 
two tablespoonfuls lard or butter rubbed in the flour, a 
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little salt. Mix with water soft enough to roll; slice 
your apples thin; make either one large or several 
small ones. 


APPLE. DUMBPLEING: 


Mrs. R. McDONNELL. 


One teacupful flour, half teacupful butter, one heaping 
teaspoonful baking powder, one small tablespoonful 
sugar, one beaten egg, a little salt and sufficient milk 
to make a soft dough, roll out half an inch thick, cut in 
small pieces, drop in boiling apple sauce. 


5 LEAMED ARPICE SPU DUNG 


Mrs. GREENHILL. 


Line a mould with a paste made of flour, a little 
shortening of any kind and a teaspoonful of baking 
powder ; fill with apples prepared as fora pie; steam 
one hour and a half. 


AESOP EAR Te UN DNB ACERE:. 


Mrs. Davip GoLpiz, Ayr. 


Two breakfast cups of grated bread, six onnces of 
sugar, six apples, six ounces of suet, half pound of 
currants, rind of lemon grated, a white nutmeg, a little 
candied peel, three eggs, a teaspoonful of milk ; steam 


- three hours. 


Use STOCKWELL Flour. It is the BEST. 
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QUAY PUDDING. 


Mrs. RICHARD JAFFRAY. 


Two eggs, their weight in flour and butter, the weight 
of one egg in sugar ; beat butter and sugar to a cream, 
add the eggs well beaten, stir in the flour, add two table- 
spoonfuls of jam; last of all add half teaspoonful of 
soda ; steam three-quarters of an hour. 


DATE PUDDING: 


Mrs. CALDBECK, WOODSTOCK. 


One cupful white sugar, one cupful butter, one pound 
dates stoned, one cupful sweet milk, three eggs, three 
teaspoonfuls baking powder. Flavoring—flour to make 
a batter like jelly cake. Steam three hours. Serve with 


hot sauce. 
FINE PUDDING. 


Mrs. GEORGE JAFFRAY. 


Four eggs, one cupful flour, one cupful butter, half cup- 
ful sugar. Beat the butter and sugar to a cream, add 
eggs well beaten, stir in the flour, then add four table- 
spoonfuls of jam or jelly and last one teaspoonful soda 
to be beaten with sauce. Steam. 


MITCHELL PUDDING, 


Mrs. Cotvin. 


One cupful raisins, one cupful chopped suet or butter, 
one of molasses (some like one cupful sugar with two 
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tablespoonfuls molasses) one cupful sour milk, one tea- 
spoonful soda. Flour to make a stiff batter. Steam three 
or four hours. If it does not crack open on the top try 
again. 


PUDDING: 


Mrs. WALKER, CALGARY. 


Two cupfuls bread crumbs, one cupful milk, half cup- 
ful butter, half cupful molasses, one egg, pinch of salt, 
half teaspoonful] soda, half teaspoonful cloves, half tea- 
spoonful cinnamon, a little nutmeg. Steam two hours. 


SLAMS RUD DING: 


Mrs. HowlE, WATERLOO. 


One egg, one small cupful of sugar, half cupful milk, 
one and a half cupfuls of flour, one teaspoonful butter. 
Flavor to taste, two teaspoonfuls baking powder, steam 
one and a half hours. To be eaten with sweet sauce. 


CUP PUDDING: 


Mrs. W. B. Woop, ST. GEORGE. 


Two eggs, one and a half cupfuls of sugar, one-half a 
cupful of sweet milk, two tablespoonfuls of butter, two 
teaspoonfuls of baking powder, flour enough to make a 
batter. Butter your cups, pour in a small quantity of 
preserves, then fill with batter half way and steam twenty 
minutes. 


Use STOCKWELL Flour. It is the BEST. 
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WirieGniN Be DONT WITHA CUPEFUL OF 
RICE: 


Thee best rice is the Carolina rice. There are three 
distinct ways in which a cupful of rice may be served— 
as a vegetable, as a sweet dessert, or as anice. It 1s 
most familiar, probably, as a sweet pudding in this 
country, but is most extensively used elsewhere as a 
vegetable for dinner or as a cereal for breakfast. In 
France there are a number of iced rice puddings used, 
with or without fruit, which are peculiarly delicious. A 
book might be written of a hundred ways to cook rice as 
easily as one was written of a hundred ways to cook 
eggs, so great is the variety of dishes of which a cupful 
of rice is the foundation. To mention a few, we have 
plain boiled rice, so simple a dish that it seems any one 
could cook it, yet it is in just such simple dishes that the 
average cook is likely to fail. Boiled rice should not be 
cooked to a mush, but just long enough to make it ten- 
der and so that each grain should be swollen, yet 
separate. Inorder to do this, abundance of water must’ 
be used. It is safest to allow two quarts of water toa 
cupful of rice. The water should be thoroughly salted 
and the rice very thoroughly washed and added to the 
salted boiling water. After it has boiled rapidly for 
twenty minutes, the water should be drained off from it, 
as it is off from potatoes, and the rice thoroughly shaken’ 
to separate the grains, and allowed to set on the back 
of the stove, with a coarse towel laid over it to absord 
the steam. In ten minutes it should be ready for the 
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table. If it is necessary to stir it, use a fork, as a spoon 
would crush the grains. It may be pressed into a, 
buttered border-mould, set in the oven for ten or 
fifteen minutes, and turned out ona platter to surround 
a stew of veal or a fricassee of chicken. 

One of the most delicious ways in which rice may be 
served with meat is in a croquette. To prepare a rice 
croquette, boil a cup of rice,and half a cup of milk, one 
egg, half a teaspoonful of salt and a tablespoonful of 
butter. Put the milk and rice together, and when they 
boil up add a beaten egg with salt and butter. Stir it 
for a moment. Take it up and let it cool. Shake in 
little cylinders, roll in beaten egg andthen in sifted 
bread crumbs, and fry in very hot fat for two minutes. 

Nearly every one is familiar with a plain boiled rice 
pudding, yet very few make it with success. It should 
be a creamy rather than a compact mixture, each grain 
of rice lying distinctly by itself in a little creamy bed. 
No egg should be used, and only a little nutmeg for 
flavoring, with a cup of raisins if you fancy. The old- 
fashioned rule of a cup to a quart of’rice makes too hard 
a pudding. Three pints of perfectly fresh new milk 
should be used toacupof rice. The pudding should 
be baked in a thick porcelain pudding dish. Wash the 
rice thoroughly, adding half a cup of sugar and one egg. 
Add also an even teaspoonful of salt and a cup of 
raisins. Put the pudding in a moderate oven where the 
rice will slowly swell in the milk, till it is of the consis- 
tency of thick cream. It should cook as long as two 
hours at a slow heat, and fifteen or twenty minutes 
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longer at a little higher temperature, so that it may be 
. evenly browned. 


RICH UD DING: 


Miss GEDDES. 


To one cup rice, well soaked, three cups milk or cream 
with pinch salt, flavor to taste. Bake in slow oven three 
or four hours. This is delicious. 


Pere Oe el Cia OD DIN G: 


Mrs. A. TAYLor. 


Use half a cupful of raw rice, a quart of sugar, half a 
teaspoonful of salt, two quarts of whipped cream and half 
a box.of gelatine. Put the rice to boil in an abundance 
of water; when it has boiled ten minutes pour off the 
water, add a pint of milk, put it in a double boiler, and 
let them cook for three-quarters of an hour with two or 
three pieces of the yellow rind of a lemon to give it flavor ; 
when it is done, remove the lemon peel, add the gelatine, 
which should have soaked an hour in half a cupful of 
cold water ; add also the sugar and salt. Put the pud- 
ding in a pan of cold water and salt, and stir it till it is 
thoroughly chilled. Then beat in two quarts of whipped 
cream. The rice must be added lightly to the cream so 
as not to break down the froth. When this is done pour 
the pudding in little cups or in one large mould and set 
it away on the ice until it has hardened. It should be 
firmer than a wine jelly. It is delicious served with 
abundance of ripe strawberries and whipped cream, or it 
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may be served with a golden orange jelly and a whipped 
cream. This is an especially ornamental dessert served 
in a large mould on a low glass platter, with strawberries 
or jelly and whipped cream wreathed around it, or if you 
prefer you can make a sauce of a cup of mashed straw- 
berries, strained into a quart of whipped cream and 
properly sweetened, and serve this crimson mass around 
the white mould. 


BOLEEDSRICE PUDDING: 


Mrs. RoGers, TORONTO. 


A very excellent dessert may be made of rice boiled 
in milk, sweetened, and flavored with any nice pear, 
peachy or tapple, preserves. = Urainpthe rice sheapeltnes 
pyramid form in the centre of a flat platter, surround it 
by the preserved fruit, and pour the syrup in which the 
fruit was preserved over all. Rice is excellent served in 
this way with strawberry preserves, with a little whipped 
cream masking or covering the strawberries. 


RICE CROQUETTES. 


Vee 


Boil one cupful of well washed rice in four cupfuls of 
boiling water for half an hour. Drain it, add to it half 
a cupful of mitk, one tablespoonful of butter, one of 
sugar, half a teaspoonful of salt and a grating of nutmeg. 
When this mixture boils, stir in rapidly one egg and set 
it away to cool. When cold, shape, dip in beaten egg, 
then in bread crumbs, and fry three minutes in hot fat. 

Use STOCKWELL Flour. It is the BEST. 
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INGE UNS CUPS: 


Mrs. HENDERSON, HAMILTON. 


One cup of rice, boil it and put it to cool in small 
teacups, it will fill six teacups, after it is cold empty them 
into,a large fruit dish, put a piece of jelly on the top of 
each cupful and pour boiled custard over it. Three 
eggs will make custard enough for that quantity. 


MERINGUE. 


Mrs. D. GoLpiE, AYR. 


One quart of milk, or a little more, one cup of rice, 
boil until soft, sweeten with sugar, add a few drops of 
lemon. When cooked put into a platter, have a well in 
the centre, fill up with cooked apples, beat up whites of 
three eggs, lay over the top with a spoon, put in the 
oven to brown. Serve with cream. 


KOU TELA SALOMON EN TGs, 


Mrs. A. TaytLor. 


Carefully wash and soak over night half a teacup of 
rice, drain and put it in a buttered pudding dish in 
which are a quart of milk, a saltspoonful of salt, half a 
cupful of sugar, a heaping tablespoonful of butter, a 
teaspoonful of cinnamon, stir in at the last a coffee- 
cupful of stoned raisins, bake in a slow oven for two 
hours. During the first hour stir thoroughly four or five 
times to prevent the rice and raisins from settling at the 
bottom of the dish. 
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SAGO"-AND APPLE PUDDING, 


Mrs. JAMES YOUNG. 


Soak a cup of sago in water over night. Early in the 
morning put half of it in a deep earthen pudding-dish. 
Core enough rich, tart apples. Fill the apples with 
sugar, grate one nutmeg and moisten the sago well with 
water. Lay the apples over the sago and bake the 
pudding one hour, then add the remaining and bake 
another hour. Add water every ten minutes while 
baking. Serve the pudding with rich cream and sugar. 


OLD-FASHIONED SAGO RUDDING 


In many ways sago makes a more delicious pudding 
than tapioca, which it closely resembles, though the two 
come from very different sources, sago being the result 
obtained from washing the pith of the sago palm-tree, 
and tapioca the mealy substance obtained from grating 
the root of the cassava, or manioca, squeezing out its 
poisonous juice and drying the substance in the hot sun. 
In any recipe where it is used, tapioca can be substi- 
tuted. To make the old-fashioned sago, soak five table- 
spoonfuls of sago in milk for five hours, then stir it into 
a quart of boiling milk and cook on top of the stove 
till soft. Beat the yelks of six eggs in a pudding dish 
with a teacup of sugar. Adda little nutmeg. When 
the sago is cooked, add the yelks of the eggs gradually, 
being careful they do not curdle, and bake the pudding 
twenty minutes in a moderately hot oven. Spread tart 
jelly over the pudding—currant or grape jelly is excellent 
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for this purpose. Cover the pudding with a meringue, 
made by beating six tablespoonfuls of powdered sugar 
into the whites of six eggs. Serve cold. 


TAPIOGA PUDDING. 


Miss GRACE ADDISON. 


Three tablespoonfuls tapioca, three tablespoonfuls 
cocoanut, three tablespoonfuls sugar, one quart milk, 
four eggs, one cup sugar; soak tapioca over night in 
water, pour off water, put the tapioca into the boiling 
milk with the yelks of eggs, sugar and cocoanut, boil 
two or three minutes, then pour it into a pudding dish ; 
beat the whites to a stiff froth with three tablespoonfuls 
sugar spread over the top ; sprinkle cocoanut over it and 
brown. 


A PLOGAS GRE Aur 


Mrs. Howl£, WATERLOO. 


Take three tablespoonfuls of tapioca and cover it with 
cold water, let it stand over night ; then add one quart 
of milk, a small piece of butter, a little salt, and boil. 
Beat the yelks of three eggs with a cup of sugar, and 
when tapioca is clear, add the eggs and sugar, and boil 
until thick as custard ; flavor with vanilla; when cold 
cover whites of eggs well beaten. 


TAPIOCA AND ORANGE. 
Mrs. W. B. Woop, ST. GEORGE. 


Soak a cupful of tapioca for an hour in cold water, 
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then boil, adding warm water enough to allow it to 
expand ; when tender sweeten it and take from the fire, 
add an orange cut in small bits for flavoring. Serve with 
creain. 


MANIOCA PUDDING. 


Miss McNAuGH8rt. 


Three tablespoonfuls of manioca, one quart of milk, a 
little salt, one tablespoonful of butter, two well-beaten 
eggs, sugar, spice or flavoring to the taste ; mix manioca 
in half the cold milk, and with the butter stir on the fire 
until it thickens or boils, pour it quickly into a dish, stir 
in the sugar and the rest of milk; when cool add the 
eggs and flavoring. This pudding may be varied by 
omitting the eggs and substituting currants or other 
fruit instead. Bake half-hour in a moderate oven. This 
is good made with apples, like the apple and sago 
pudding. 

COTTAGE EU DDENG: 


Mrs. SKEENE. 


One cupful sugar, one cupful milk, one egg, one pint 
flour, butter size of an egg, three teaspoonfuls baking 
powder. Bake in an oven. 


PUDDING SAUCE 


Four tablespoonfuls white sugar, two tablespoonfuls 
butter, one tablespoonful flour ; beat all to a cream, beat 
the white of one egg to a froth, pour over the mixture a 
pint of boiling water, stirring fast, flavor with brandy or 
essence of lemon or ground cinnamon. 
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ORANGE PUDDING. 


SeByC 


An orange pudding requires the rind of three and the 
juice of six sweet oranges, a quart of milk, five eggs, a 
cupful and a half of granulated sugar and a large table- 
spoonful of cornstarch. Grate the rind of the oranges 
‘nto the milk and scald it. Pour the cornstarch into it, 
after dissolving ina little cold milk. Add gradually the 
yelks of the eggs, stirring the mixture so that it will not 
curdle, and last of all the sugar and three-quarters of the 
orange juice. The pudding is now ready to go in the 
oven. Set it in a pan of hot water and bake it till it. 15 
frm in the centre. When it is done, take it out and set 
it away to cool a little while you are preparing a meringue 
for it of the whites of five eggs, a cupful of powdered sugar, 
and the remainder of the orange juice. Spread this over 
the pudding and set it back in the oven to cook slowly 
for twenty minutes. It should rise well,'should brown 
very lightly, and above all, should not fall after it is 
taken out, as meringues which are baked rapidly so 
often do. 


ORANGE PUDDING. 


Mrs. JAMES Hoop. 


Pour one pint of boiling water over two cupfuls of 
sugar and one lemon cut very fine. Wet three table- 
spoontuls of cornstarch with a little milk ehalehentater hay 
Let it come to a boil, simmer five minutes, slice four 
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oranges and lay in a glass dish, scatter over them a little 
powdered sugar, pour over them the lemon and corn- 
starch when cool, whip the whites of two eggs with a 
little sugar, flavor with lemon essence, pour over the top 
and let get icy cold. 


DEVON PUDDING 


Mrs. PATTINSON, PRESTON. 


Three soda biscuits rolled fine, one and a half cupfuls 
milk, one dessertspoonful of butter, yelks of two eggs, 
one-half cupful sugar; mix all together, and bake half 
an hour. Dressing for top of pudding :—Two lemons, 
juice and rind, one cupful sugar, one-half cupful water ; 
boil all together. | Add a dessertspoonful of cornstarch 
dissolved in water; let this boil one minute, set out to 
cool; when so place on top of pudding, it being already 
cooked, and over all pour whites of eggs well beaten. 
Brown slightly in oven. 


LEMON-CREAM PUDDING, 


Miss Woops. 


One-half cupful sugar (white), two cupfuls bread 
crumbs, five eggs (yelks only), one teaspoonful butter, 
one quart milk; rub butter into the sugar, and beat with 
the yelks to a cream, add crumbs soaked in milk, bake 
in a buttered dish, and spread with the following cream : 
One teacupful white sugar, one teaspoonful butter, one 
egg, two lemons, juice and rind, one teacupful of boiling 
water ; put all on the stove, and when boiling add two 

Use STOCKWELL Flour. It is the BEST. 


PUDDINGS, 241 


teaspoonfuls of cornstarch, dissolved in water; stir over 
the fire till it thickens. Beat up the whites of the eggs 
with a little sugar, put on top and brown. 


ORANGE PUDDING. 


Mrs. ANDRICH. 


One quart milk, two heaping dessertspoonfuls of corn- 
starch, yelks of three eggs, piece of butter size of an egg, 
one cupful of sugar and a little salt, half dozen oranges. 
Take out all the seeds and sugar well. Pour the custard 
over the oranges and put the beaten whites on top. 


Brown slightly. 


LEMON PUDDING. 


Miss AGNES LITTLE. 


One cupful white sugar, half cupful cornstarch, four 
eggs. The juice and rind of two lemons, grate the rind 
of the lemons and squeeze the juice into a basin, add the 
sugar to this, beat the yelks light, add to the sugar and 
lemons, then pour all this into the cornstarch, having 
prepared it as follows: Take the half cupful of cornstarch 
and mix it with a little cold water, then pour boiling 
water upon it till it is clear and quite thick. Bake from 
half to three-quarters of an hour. Top, beat the whites 
to a stiff froth and add half a cupful of white sugar. 


LEMON PUDDING. 
Mrs. HowlkE, WATERLOO. 
Rind and juice of one lemon, half a cupful butter, half 
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~cupful sugar, one cupful cold water, yelks of three eggs. 
-Boil down thick. ‘Take half a dozen sponge cakes, split 
each in four pieces, put in pudding dish and pour the 
boiling mixture_over them. Then beat whites to a stiff 
froth with sugar. Brown slightly and eat cold. 


LEMON PUDDING: 


Mrs. RICHARD JAFFRAY. 


One cupful sugar, one tablespoonful butter, two table- 
spoonfuls flour or cornstarch, yelks of two eggs ; juice 
and grated rind of one lemon. Stir all to a cream and 
add one pint of boiling water and let boil till thick. 
Pour into a pudding dish, then beat the whites of eggs 
to a stiff with sugar, spread over top and brown. To be 
eaten cold. 


CREAM: PUDDING: 


Mrs. A, TAYLOR. 


In one pint of milk melt a teaspoonful of butter, after 
which stir in three tablespoonfuls of sugar, then a 
grating of nutmeg and the well beiten yeiks of three 
egos, whip the whites to a stiff froth, drop them in, stir 
lightly, pour into a shallow pudding dish that has been 
well buttered and sprinkled with bread crumbs, also 
sprinkle the top of the custard with bread crumbs, bake 
till stiff in the middle. 


AMBER PUDDING. 

Mrs. R. MIDDLEMISsS. 
. .. Qne cupful sugar, two cupfuls water, one lemon, rind 
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and juice, two eggs, two dessertspoonfuls cornstarch, 
butter size of an egg. Put the butter and lemon rind 
and juice in saucepan to simmer, beat yelks of eggs, 
sugar and cornstarch, add to the lemon and _ butter, boil 
one minute, beat the whites with a little sugar, pour 
over, set in oven to brown. 


TIPSY PARSON PUDDING. 


Mrs. WANLESS, TORONTO. 


Cut any pieces of stale cake into thin slices and cover 
with any kind of jam arranged in a pudding dish. 
Make a custard by stirring one teaspoonful of cornstarch 
wet with a little cold milk, allow it to cook a few 
minutes, then stir in the yelks of two eggs beaten in two 
tablespoonfuls sugar. Remove from fire and flavor to 
taste with vanilla. Pour over the cake Make a 
meringue of whites of eggs and a little sugar, spread 
over the top and brown lightly in the oven. When 
liked, flavor with wine. 


DMCC eRe Ue PUDDING 
Mrs. T. HEPBURN, PRESTON. 


One cupful white sugar, one cupful sweet milk, one 
egg, one tablespoonful butter, one pint flour, two and a 
half teaspoonfuls baking powder, bake three-quarters of 
an hour. Serve with sauce. 
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BAKE DeARPC HEU DD ENG. 


Miss GEDDES. 


To one quart of sliced apples, flavored to taste, pour 
over one pint milk or cream well thickened with flour, 
one teaspoonful baking powder. Serve with cream and 
sugar. 


BIRDS WESTOP DENG: 


Mrs. Boyp, AUSTRALIA. 


- Peel and core eight apples. Put them in an earthen 
pudding-dish and pour over them a cupful of boiling 
water. Cover the dish with a plate and set it in the 
oven. Allow the apples to cook in this way for half an 
hour. Drain off any liquid that may be around them 
and set it aside for the pudding sauce. Pour over the 
apples a custard made of the yelks of six eggs and a 
quart of milk. Salt to the taste but no sugar. Bake 
the pudding like a custard, setting the dish in a pan of 
water to prevent its wheying. To make a caramel sauce 
to serve with this pudding, measure the liquid drained 
off the apples, add enough water to make a fuli cup; add 
also the juice of half a lemon, a cupful of granulated 
sugar, a bit of lemon peel, a clove and a piece of stick 
cinnamon. Boil the whole for ten minutes and set it at 
the back of the stove. Put into a frying-pan two table- 
spoonfuls of white sugar and a tablespoonful of water. 
Stir together with a spoon till the sugar begins to get 
quite brown. When it is thoroughly colored and smok- 
ing, add to it slowly the syrup, stirring all the time. Let 
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this sauce boil up once or twice, take out the clove, lemon 
peel and cinnamon and pour into a bowl. Serve the 
pudding with the sauce hot. 


Peer ie ONE UN: 


Mrs. HusBanp, HAMILTON. 


One pint milk, two eggs, one cupful sugar, butter size 
of an egg, three teaspoonfuls baking powder, a little 
grated nutmeg. Fill a pudding dish about half full with 
thinly-sliced sour apples. Cover with the milk, eggs 
sugar and butter. Bakea nice brown. 


IDAO Usk sue Ribas TAONDNBIENKCy 


Mrs. T. HEPBURN, PRESTON. 


One pint flour, one egg, two tablespoonfuls butter, two 
teaspoonfuls baking powder, one-half teaspoonful salt, 
three or four apples. Beat the egg light, add the milk 
to it, put salt and baking powder in flour, sift and then 
rub in the butter, pour in the milk and egg quickly ; 
spread the dough about half an inch thick on a buttered 
baking pan, halve and core the apples, stick the pieces 
into the dough; sprinkle with two tablespoonfuls of 
sugar. Bake in a quick oven half an hour. Eat with 
sugar and cream. 


ee dds Ce AAR AO ARAB 
Mrs. Harpy, N. W. 


Trim the crust off the bread and cut it in round, 
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lengthwise slices, about an inch wide, to fit the height of 
the mould. After greasing the mould thickly with 
butter, line it evenly with the bread. Cut up enough 
nice, tart apples to fill the mould and core, peel and 
quarter them, and cut each quarter into two or more 
pieces. Add two handfuls of sugar to them. Put three 
tablespoontuls of butter in asaucepan ; when it is melted 
add the apple and toss them till they are well cooked, 
but not broken. Add to them four tablespoonfuls of 
quince or apricot marmalade, and pour the whole into 
the mould, which should he filled. Cover the opening 
of the mould with a thin slice of bread buttered evenly, 
Set the charlotte in the oven and bake it for twenty 
minutes, to give the bread a good yellow color. A few 
moments after removing the charlotte from the oven, 
turn it out on a platter and sprinkle it with sugar and 
serve it with a caramel or any nice butter-and-sugar 
sauce. 


APP ET Oasl: 


Mrs. JOHN GOLDIE. 


A pint of stewed well-washed apples, whites of three 
eggs beaten to a stiff froth, four large tablespoonfuls 
sugar. Then add the apples and sugar alternately to 
the eggs—a spoonful of each and beat all together until 
it stands up perfectly stiff. Serve this in saucers ona 
custard made of the yelks of the eggs, one pint of milk 
two tablespoonfuls of sugar and flavor with vanilla. 
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ICED APPLES. 


Miss NETTIE CRANE. 


Pare and core one dozen large apples ; fill with sugar, 
a little butter and nutmeg ; bake until nearly done. Let 
cool and remove to another plate if it can be done with- 
out breaking (if not pour off the juice). Ice the top and 
sides with cake icings and brown lightly. Serve with 
cream or boiled custard. 


Pet er eeley St 


Miss McNauGuw?. 


With a small sharp knife remove the cores from large, 
red crabapples, fill the core cavities with raisins, from 
which the seeds have been removed ; make very sweet, 
and add a little water ; bake until the apples are soft. 
When cool place in a glass dish and cover with the whites 
of two eggs beaten stiff and sweetened. 


Petty mets Gh TSN Ge 


Mrs. McPHERSON, MITCHELL. 


Wash and wipe some fine, well-flavored apples (not: 
sweet). Core them with an apple corer, being careful 
not to leave in any of the hulls which sometimes pene- 
trate far into the fruit; then pare them evenly so that 
they will be smooth and of good shape. Boil gently in 
water, enough just to reach the tops, with a square inch 
or two of thin lemon peel, a teaspoonful of sugar being 
added for each apple. Cook until they are soft, but not 
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broken ; they will need careful watching towards the 
last lest they go to pieces. When done lift them out into 
a glass dish. The amount of water used will depend up- 
on the number of apples, but whatever is used boil it 
until it is reduced one-half. Fill the holes with apple, 
grape or any other bright-colored jelly, and when the 
syrup is cool pour it over. When the apples are thorough- 
ly cooked, without breaking, they make a pretty dish. 


COCO AN UIE E DPD ENG: 


Mrs. RoGERS, TORONTO. 


One pound cocoanut, one pint milk or cream, one cup- 
ful granulated sugar, six whites of eggs. To the milk 
add one pint of the milk of a cocoanut or one pint of 
cream, then the sugar and the whites of the eggs beaten 
to a stiff froth, and last add the grated cocoanut. Bake 
the pudding for one hour in a rather slow oven, setting 
the pudding dish in another dish of water to prevent it 
from wheying. When the pudding is done pour over it 
a meringue made of the whites of two eggs, two table- 
spoonfuls of powdered sugar and the juice of half a lemon. 
Set the pudding back in the oven till the meringue is 
perfectly firm. Keep the oven door open while the 
meringue is cooking to prevent its coloring. The yelks 
of the eggs may be reserved for a soft custard, which will 
serve as a dessert for another day. 


COCOANUT CORNSTARCH PUDDING. 
Mrs. THOMPSON, CHICAGO. 


One quart milk, four tablespoonfuls cornstarch, six 
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tablespoonfuls sugar, one cupful cocoanut, four eggs. 
Put the milk on to boil, as soon as it comes to the boil 
add the cornstarch. Wet with a little milk, stir till it 
thickens, add quickly the beaten whites of eggs, sugar 
and cocoanut. Turn into a mould. Serve with a boiled 
custard made with yelks of four eggs, four tablespoonfuls 
sugar and a pint of milk. 


COCOANUT PUDDING. 


Miss SHARP. 


One pint milk, yelks of two eggs, two heaping table- 
spoonfuls cocoanut, half cup rolled cracker, one table- 
spoonful sugar. Bake half-hour ; make a frosting of the 
whites ; put in oven and brown. 


PSOIORME APLOIBAG BORE? 


Mrs. STONE, MANITOBA. 


Crumb in a pan three or four nice biscuits ; pour over 
them a teacup of hot water and leave to steam until you 
are ready for them. Then mash very fine; beat the 
yelks of three eggs (two will do), add a small lump of 
butter, three heavy spoonfuls of light sugar, and a cup 
or more of sweet milk ; beat well, add to the well-mashed 
biscuit, flavor to taste, and bake. Beat the whites to a 
stiff froth—a pinch of salt added will insure a froth, and 
add a teaspoonful of light brown sugar. Spread a coat- 
ing of jelly over the pudding when done. Over this 
spread the whites of eggs and brown slightly. 
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BAKEWELL PUDDING. 


Mrs. GORDON, WooDSTOCK. 


Quarter-pound ratafies, four eggs, one lemon rind, 
half teaspoonful lemon. juice, half teaspoonful sugar. 
Line and border your pudding dish with puff paste, 
crumble the ratifies, put a layer of the biscuits, then one 
of jam, then another of ratafies, then a layer of jam, then 
pour custard over the whole made with the yelks of four 
eggs and two whites, the grated rind of one lemon, and 
a half teaspoonful flavoring, one of sugar. Bake in a 
well-heated oven for three-quarters of an hour. 


DREAD PUDDING W DU HU CH Hi Reyes. \e ee 


Mrs. Esson, CHICAGO. 


Cut up a pound of stale bread in small dice and 
moisten it with warm milk, and set it away to soak for 
four or five hours. Squeeze out the bread from the milk 
at the end of this time and mash it fine with a spoon. 
Add to it a quarter of a cup of butter, a cup of sugar,a half- 
teaspoonful of salt, the yelks of four eggs, a cup of well- 
washed currants and half a cupful of rich milk or cream. 
Pour the preparation into a buttered tin mould set in 
water, or in a double boiler, which is buttered, and let it 
cook one hour. When ready to serve, turn it out and 
serve with cherry sauce. For this sauce put half a cup- 
ful of preserved sour cherries and syrup. The sweet 
cherry is of no value for this purpose. Press the cherries 
through a sieve and add a little lemon peel. Let the 
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sauce come to the boiling -point and thicken it with a 
teaspoonful of cornstarch. Add more syrup if it is too 
thick, and when of proper consistency complete it by 
six spoonfuls of candied or preserved cherries stirred in. 
This ‘sauce is excellent made of fresh cherries, which 
must be pounded to crack their kernels and stewed 


before straining, and some candied cherries added last 
of all. 


BREAD AND BUTTER PUDDING. 


Mrs. GREENHILL. 


Two eggs, one pint of milk, two tablespoonfuls sugar, 
marmalade or currants. Cut in moderately thin slices 
bread and butter enough to fill adarge pudding-dish, 
putting between the layers a few currants or marmalade, 
beat eggs and sugar together, add the milk, pour this 
over the bread and butter. Bake about forty minutes. 


BAKED PUDDING. 
M. G. R. 


~ Pour over a teacupful of fine bread crumbs a pint of 
milk heated to the boiling point, let that stand for half 
an hour; beat four eggs very light, mix with the milk 
and bread, add sugar to the taste, a lump of butter the 
size of half an egg, a teaspoonful of lemon extract and a 
little grated lemon peel. Butter some small cups, put a 
few currants or raisins into the batter and then pour into 
the cups until they are a little more than half full. Bake 
in a moderate oven for half an hour. Cake may be used 
instead of bread. 
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RASPBERRYOrUDDING: 


Mrs. W. T. WALKER. 


Two cupfuls freshly picked berries, sprinkle over them 
a coffeecupful of fine white sugar. Leta pint of milk 
get boiling hot by setting in hot water, add the yelks of 
three eggs well beaten, one tablespoonful cornstarch 
made smooth in a little cold milk, stir until it thickens, 
then pour over the fruit. Beat the whites to a stiff froth 
spread over the top and brown in the oven. 


PEACH FLUMMERY. 


Miss McNAuGHT. 


Line the bottom of a glass or porcelain dish with stale 
cake, not more than an inch and a half thick. Make a 
boiled custard out of a pint of milk and the yelks of four 
eggs, and just before serving pour it over the cake. On 
this spread a thick layer of peeled, sliced and sugared 
peaches, and over that a meringue made of the whites of 
four eggs beaten stiff with four tablespoonfuls of sugar. 


RASPBERRY PUDDING. 


Mrs, W. T. SMITH. 


Make a batter as for a sponge cake. Put a layer of 
the batter in the bottom of your pan, then a layer of ripe 
or preserved fruit, alternately, bake half an hour in a 
moderate oven. To be served with cream and sugar. 
Apples may be used as a substitute for berries. 
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RHUBARB ANDSPINEAPPLE. 


Mrs. A, S. ELMSLIE. 


Take equal quantities of rhubarb and pineapple, slice 
the latter very thin and in small pieces, removing the 
core, add half the quantity of sugar and simmer slowly 
until tender. Peel the rhubarb and cut in small pieces 
add equal quantity of sugar and allow it to stand over 
night, then boil the two together twenty minutes. 


Ri MINUTE PUDDING: 


Mrs. NELSON, FERGUS. 


One tablespoonful sugar, one tablespoonful flour, one 
‘teaspoonful baking powder, one egg, very small. If 
using double quantities takes six minutes. 


CAUP SV TAUB DAU 
oy Henle, 


Cut stale sponge cake in thin slices, spread with apple 
jelly. Put together like a sandwich, place in deep dish 
cover with boiled custard. Serve cold. 


BROWN BETTY PUDDING. 


Mrs. SMITH, ST. THOMAS. 


One-third bread crumbs, two-thirds apples chopped 
fine. Put into a pudding dish. Mix two cupfuls brown 
sugar, one-half cupful butter, two teaspoonfuls cinnamon 
and a little nutmeg, and spread over the apples and 


bread. Bake very brown. . 
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pee ee 


Mrs. GEORGE JAFFRAY. 


One pint stewed apples sweetened, a small lump of 
butter, a teacupful rich milk or cream. Put the apples 
into the dish in layers with thin shavings of bread, pour 
the milk over it and bake half an hour. To be eaten 
with fairy sauce, i.e, butter and sugar beaten to a froth, 
and flavored with vanilla, lemon or wine. 


RUDDING; SAUCHS 


Two eggs well beaten, one cupful sugar beaten 
together, pour over it one cupful boiling milk and stir 
rapidly ; flavor as you please. 


PUR PAR D DUNG: 
eye lsh SOA 


Six eggs beaten separately, six tablespoonfuls flour, 
one cupful sugar, one quart milk, one teaspoonful butter . 
beat flour, yelks of eggs and sugar, then add the well- 
beaten whites and butter. Bake in stone cups well 
buttered in a quick oven for half an hour. 


GLU RR Ye URE: 


Mrs. Harpy, N.W. 


Take rich red cherries. Make-a delicate biscuit- 
dough, a heaping teaspoonful of baking powder, and 
milk enough to mix it into a soft dough, with just con- 
sistency enough to be stirred. Adda cupful of stoned 
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cherries to this mixture; beat it well, turn into greased 
cups, and steam it half an hour until well puffed up. 
Serve the puffs with a hard sauce, flavored with caramel 
or simply nutmeg. 5 a aN | 


BAKED. BANANAS. 
Mrs. JAMES TROTTER. 


Select large red bananas, strip off one section of the 
skin, loosen the remaining, place it in a baking pan the 
uncovered side up, sprinkle with granulated sugar, and 
bake in a moderate oven for thirty minutes. If you use 
wine put one tablespoonful over each banana and serve 
in shells. | 


DISHES’ OF PRUNES. 


To prepare them for stewing they should first be 
thoroughly washed, then soaked for four or five hours in 
just cold water enough to cover them. When ready to 
be cooked put them on the stove and bring them as 
quickly as possible to the boiling point, then let them 
simmer for several hours. The sugar necessary to 
sweeten them should be added about half an hour before 
they are removed from the fire. This makes a thick, 
rich marmalade, which is delicious for a filling to tarts or 
to serve alone as a preserve on the tea table. It may 
also be strained, sweetened more and cooked down till it 
is thick enough to use as a jam filling between cakes. 
A prune pudding is an excellent dessert. Beat the 
whites of five eggs to a stiff froth, add carefully five 


Made by Todd Milling Co., Galt, Ont. 


256 THE GALT COOK BOOK. 


tablespoonfuls of powdered sugar, half a saltspoon- 
ful Sof cream; of <{tartar~ and finally” half 2a gcupful 
of drained prunes, which have been thoroughly cooked 
and chopped. Mix the ingredients carefully and well 
and bake twenty minutes in an oven sufficiently hot to 
bake a meringue; serve with boiled custard sauce 
made of the yelks of the eggs. 


PRUNESPUDDING 


Mrs. JoHN McDouGaLt, BERLIN. 


One pound best prunes, stew until tender, remove the 
stones, cut the prunes in two or three pieces, to the juice 
add one-half box gelatine and sugar to taste, boil and 
add the prunes only long enough to heat through, pour in 
a mould and serve with whipped cream or cream and 
sugar. 


ARO INIE. eACABMBAC ENG, 


Mrs. W. T. SMITH. 


One pound prunes boiled till soft, then stoned and 
chopped, one cupful sugar, whites of four egys beaten stiff. 
Bake twenty minutes, serve with whipped cream. Eaten 
cold or hot. 


SPONGE SEUD DENG: 


Mrs. GEORGE JAFFRAY. 


Four eggs, two cups sugar, two cups flour, one tea- 
spoonful baking powder, one-half cup boiling water 
poured in the last thing. To be eaten with sauce. 
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SPONGE PUDDING, 


Mrs. JAMES YOUNG. 


One pint of milk, two ounces of sugar, two ounces of 
flour, two ounces of butter, five eggs. Boil the sugar 
and flour together until they thicken, then take off the 
fire and stir in the butter, beat the eggs separately, put 
the yelks in the pudding-dish, then stir in the whites 
beaten stiff, then set in a pan of hot water and bake 
three-quarters of an hour. Do not remove the pudding 
from the oven until required. 


BLANC-MANGE. 


Spot BP 

A blanc-mange made of whipped cream stiffened with 
gelatine and served with an orange sauce and some 
decorations of orange jelly and candied oranges is also 
delicious. Put half a box of gelatine in soak in a cupful of 
cold water for two hours. When it is thoroughly soaked 
pour half a gill of boiling water over it, and when it is 
melted strain it carefully over two quarts of whipped 
cream, measured after whipping. Grate the yellow rind 
of one orange over the cream and sprinkle half a cupful 
of sugar over it. Add two tablespoonfuls of orange 
juice. Set the cream in a pan of ice-water and continue 
to beat it till it begins to stiffen. Then pour it into 
cups or into individual moulds. Make a pint of bright- 
colored orange jelly from Valencia oranges and decorate 
the blanc-mange with little bits of this when it is turned 
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out, using a layer of orange jelly under each mould. 
Beat the yelks of four eggs with two tablespoonfuls 
of powdered sugar. Add slowly half a cupful of sweet 
cream and the grated rind of an orange. Set the sauce 
in a pan of boiling water and stir it for about three or 
four minutes. Add afew pieces of candied orange peel, 
or any candied fruit, and pour this sauce over the blanc- 
mange when it is served. 


BLANC-MANGE. 


Mrs. PorTEOUS. 


One liberal quart milk, one quart packet gelatine, 
three-quarters cupful white sugar, two teaspooonfuls va- 
nilla. Soak the gelatine for two hours in a cupful of cold 
water, heat the milk to boiling in a farina kettle, add the 
soaked gelatine and sugar, stir for ten minutes over the 
fire and strain through a thin muslin bag into a mould 
wet with cold water, flavor and set in_a cold place to 
form. Serve with powdered sugar and cream. 


BLANC-MANGE STRAWBERRIES. 


Mrs. A. TAYLOR. 


Dissolve half an ounce gelatine in a cupful of water, 
add to it one pint cream and one-quarter pound sugar, 
heat it till nearly boiling, let stand till nearly cold, pour 
over your berries which you have sugared and placed in 
a glass dish. Looks very pretty and tastes very nice, 
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COL DEPUDDING: 


A. W. K., PREsToNn. 


Beat the yelks of eight eggs with one cupful sweet 
cream and some sugar; place in a pan of hot water and 
stir till it boils; have ready two ounces gelatine dis- 
solved, some seedless raisins cooked in a little water and 
drained, some finely chopped candied peel soaked in 
orange water ; stir till it is thick and creamy. When 
cool stir in a quart of sweet cream beaten stiff, sweeten 
to taste. Put into your moulds, and set on ice. Make 
a sauce of any fruit piece you may have. Let cool and 
serve with pudding. 


BIG CUSTARD PUDDING, 


Mrs, RApDForRD. 


One pound best figs, one quart milk, five yelks of eggs. 
whites of two, one-half package gelatine, one-half cupful 
water, four tablespoonfuls sugar. Soak figs in warm 
water till quite soft, split them and line a well-buttered 
mould with them. Soak gelatine in half a cupful water, 
add sugar and flavor to taste. Heat milk, stir in eggs 
till it thickens, set away to cool, melt gelatine by adding 
two tablespoonfuls boiling water, let it cool; when it 
begins to congeal, whip whites into it, beat into cold 
custard and fill mould good. 


FRUIT BLANC-MANGE. 
Mrs. W. C. CouLTHARD. 


Stew nice fresh fruit (cherries or raspberries being the 
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best), strain off the juice, and sweeten to taste; while 
boiling stir in cornstarch. wet with a little cold. water, 
allowing two tablespoonfuls starch for each pint of juice. 
Continue stirring until cooked, then pour into moulds 
wet in cold water ; set away to cool. To be eaten with 
cream and sugar. 


LG sD UNG: 


Mrs. McNas, OTTAWA. 


One pint of cream, one glass of brandy, preserved 
fruit ; ginger, , pears, peaches, cherries or’ pineapple; 
boiled custard. One pint boiled custard. Put the cus- 
tard, cream, fruit and brandy together, the more variety 
of fruit the better. Put this into a shape ; set it to freeze 
the same as ice-cream, but stir the pudding every now 
and then before it is quite frozen. Keep the fruit from 
settling at the bottom. When ready set the shape in 
cold water. 


SAGO JELLY. 


Mrs. D. NAIRN. 


Six dessertspoonfuls sago, one quart water, six spoon- 
fuls sugar, lemon flavor. Boil to a thick clear jelly. 
stirring constantly (about an hour), place in mould, 
Can be eaten with cream or lemon sauce. 


DEVONSHIRE JUNKET. 
Mrs. WANLESS, TORONTO. 


One quart new milk, two tablespoonfuls brandy, one 
Use STOCKWELL Flour. It is the BEST. 
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tablespoonful castor sugar, essence of rennet. Warm the 
milk to blood heat, add brandy and sugar, pour into a 
bowl and add sufficient rennet to turn it. Let it stand 
for two hours. Essence of rennet varies so much that 
you should follow directions given on each bottle as to 
the quantity required fora quart of milk ; grate nutmeg 
over the junket. 


CURDS AND CREAM. 


Mrs. WILLIAM GRAHAM. 


One pint fresh, warm milk, one teaspoonful prepared 
rennet. Stir the rennet into the milk, cover and leave 
till cold. Serve with sweet cream and sugar. Should 
a flavor be desired mix ina few drops of essence of 
lemon, and one teaspoonful white sugar before the rennet 
is put in. 

(Ola VARGO MIS INUIS a Oy 


Mrs. W. H. Lutz. 


Take one quart of cream, sweeten and flavor, whip 
the cream until all in froth; then take haif a box of 
gelatine, put in as little cold water as possible to soak, 
and set on the stove to melt; have the gelatine cool 
before putting into the cream. Line a dish with cake or 
lady fingers ; pour the cream into it, and stand it on ice 
to cool until ready for use. 


GEN RASOr EEE RUS SE. 
Mrs. GEORGE JAFFRAY. 


Make a custard with one pint milk, four eggs ; make 
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it very sweet, dissolve one ounce of gelatine in a little 
water and add to custard. Beat one pint of cream toa 
stiff froth, mix all together, pour into moulds lined with 
sponge cake. 


SNOW 3 OU Teries 


Mrs. JOHN GOLDIE. 


Two eggs, one-half ounce gelatine, two lemons, two 
cupfuls white sugar. Beat the whites of the eggs to a 
stiff froth, dissolve the gelatine in a pint of boiling 
water, add the sugar and juice of the lemons, Beat the 
whole together until quite stiff and white, then pour into 
a mould. 


SNOW PUDDING. 


Mrs. KITCHEN, ST. GEORGE. 


One large package gelatine, one and one-half cupfuls 
sugar, one cupful boiling water, whites of four eggs, juice 
of one lemon. Pour one cupful cold water over the gela- 
tine, then add sugar, then one cupful boiling water, 
juice of lemon and the whites of eggs well beaten. 
Beat all together until very light, pour in a dish to 
cook. Make a boiled custard and pour over it when 


dishing for the table. 
SNOW-DRIFTS. 
Mrs. D. Howe Lt. 


One-half box gelatine, one pint boiling water, two 
lemons—juice only, two cupfuls sugar, five eggs—whites 
Use STOCKWELL Flour. It is the BEST. 
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only. Dissolve the gelatine in the water then add the 
lemon juice and sugar. Put in a mould to get cool but 
not stiff. Beat the whites of eggs to a stiff froth, sweeten 
and flavor, then float them on boiling milk one minute, 
then take the gelatine break up with a fork but not to 
liquid, wet your mould in cold water, now fill your mould 
with spoonfuls of egg and broken jelly. Serve with 
custard or fruit jelly. 


GON Ot OnE ARS: 


Miss NETTIE CRANE. 


Eight pears, one pound sugar, two lemons, one ounce 
gelatine. Pare and quarter your pears and put in a 
porcelain saucepan with water enough to cook, put on 
the lid and cook the fruit until tender, then remove toa 
platter. Make a syrup of the sugar and a pint of pear 
water, add the juice of the lemons and a grated rind of 
one and then put in the pears, cook them for a few min- 
utes in this syrup, then remove to the dish in which they 
are to be moulded. Soak an ounce of gelatine for an 
hour or two in enough water to cover it and stir it into 
the hot syrup, let boil up once and turn it over fruit 
through a strainer. The mould should be dipped in cold 
water before putting in fruit. When cold turn jelly into 
a dish and serve in the whipped cream around the base 
or pour sweet cream over it in saucers. 


MOONSHINE. 


Mrs. ADAM CRANSTON. 


Three-quarters ounce gelatine, half pound sugar, two 
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lemons. Dissolve the gelatine in a pint boiling water, 
add the rind of the lemons and the sugar, boil ten min- 
utes, then strain while hot, add the juice of the lemons 
and when nearly cold whisk till it looks like snow, put 
into a wet mould, turn out next day. 


Use STOCKWELL Flour. It is the BEST. 


TEER VES? 


FANCY JELLIES. 


There are a great many varieties in fancy jelly for 
parties. Considerable variety may be obtained from 
simple lemon jelly, which is good and wholesome, while 
it is not difficult to prepare. 

Soak a third of a box of Cox’s gelatine in half a cupful 
of cold water for two hours. At the end of this time 
add the juice of six lemons, half a pound of granulated 
sugar and the grated rind of three lemons. Pour over the 
whole a pint of boiling water, and strain it through a 
flannel bag two or three times. There should be no 
debris in the bag. The use of the flannel as a bag and 
the repeated strainings polishes the jelly. A great many 
lemon jellies are too weak, and too little lemon peel is 
used to give it the proper flavor and strength. Having 
once obtained the jelly as a foundation, it may be 
colored by the use of a few drops of cochineal or of 
spinach green so that very attractive effects may be 
produced. The simplest of these effects is an over- 
mould, in which the three colors, pale green, pink and 
white, are packed in alternate layers. Make three equal 
quantities of jelly for a large party. Color one with a 
few drops of cochineal for red, leave one white, and 
color the other pale green with a little spinach green, 
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which may be made from the spinach leaves, or from the 
preparation. It is so much trouble to make spinach; 
and the preparation is so inexpensive, that it is better 
policy to buy it from a trustworthy shop than to make it. 

A pretty surprise for a child’s party is a basket of 
oranges, each one cut in half, the pulp scooped out, re- 
filled with tri-colored jelly, and the two halves afterward 
tied together with fancy ribbon. Lemon rinds are also 
very pretty filled in a similar way. In filling a mould 
with three layers of jelly in different colors, place the 
heavier, darker jelly as a base for the mould when it is 
turned out. It will be at the top when you fillit. In 
putting in layers of different colors have a pan of cracked 
ice, with a mere sprinkling of salt in it. Set the mould 
in this ice and salt. Put in the first layer of white jelly 
and let it stand for fifteen or twenty minutes, or until it 
has hardened. Very pretty effects may now be produced 
by the use of candied fruits in the clear jelly—such as 
cherries, pineapples or limes. Cut them in suitable pieces 
and arrange them inthe form you desire. Put a little 
gelatine over them to keep them in place. When this 
hasehardened) pour*in the next/colonloisjelly selisthe 
green is a delicate shade, it looks prettier next, reserving 
the darker crimson for the last layer. Such a mould of 
jelly as this, arranged on a low crystal platter, especially 
if it be wreathed with a little whipped cream, has a won- 
derfully fairy-like appearance. 

GEEATINES [EU ye 
Mrs. JOHN GOLDIE. 
One package Nelson’s gelatine; pour over it one 
Use STOCKWELL Flour. It is the BEST. 


JELLIES. 267 


quart boiling water ; when the gelatine is dissolved, add 
two cupfuls sugar, the juice of three good lemons and 
two oranges carefully strained. When well mixed, put 
into a mould wet with cold water. 


UDR Weise fe Lave 


Mrs. Gordon, WOODSTOCK. 


Soak one-half box gelatine in one-half pint cold water, 
dissolve with one pint boiling water, add juice of three 
lemons, one-half cupful sugar ; strain. When beginning 
to stiffen, put a layer of jelly in a dish, then a layer of 
sliced bananas, another layer of jelly, one of sliced 
oranges, one of jelly, and one of grated cocoanut, and 
finish with jelly. 


FRUIT JELLY. 


Miss Woops. 


Soak one box gelatine in water for one hour, squeeze 
into it the pulp and juice of one orange and one lemon, 
add one pint sugar; mix well, and pour over all one 
pint of boiling water; strain through bag into a dish 
containing three oranges cut up small and _ half a dozen 
bananas sliced. Set away till firm. 


BEVONSORCOKANG HS) Elves 


Mrs. JAMES YOUNG. 
One package gelatine soaked in two cupfuls of cold 


water, two and a half cupfuls of sugar, juice of four 
Made by Todd Milling Co., Galt, Ont. 


268 - THE GALT COOK BOOK. 


lemons and grated peel of two (same of oranges), three 
cupfuls of boiling water, a quarter teaspoonful powdered 
cinnamon. Soak the gelatine two hours, add lemon juice, 
grated peel, sugar and spice, and leave for one hour. 
Pour on the boiling water, stir until dissolved and strain 
through double flannel. Do not shake or squeeze but let 
the jelly filter clearly through it into a bowl or pitcher 
set beneath. Wet moulds in cold water and set aside to 
cool and harden. 


RUB BON LE elev 
Mrs. A. TAayLor. 


Take one-third currant jelly, one-third lemon jelly and 
as much plain blanc-mange. When all are cold and begin 
to form, wet a mould, pour in about a fourth of the red 
jelly and set on the ice to harden, keep the rest in a warm 
room or near the fire. So soon as the jelly is firm in the 
bottom of the mould add carefully some of the white 
blanc-mange and return the mould to the ice. When 
this will bear the weight of more jelly add a little of the 
lemon, and when this forms, another line of white. Pro- 
ceed in this order, dividing the red from the yellow by — 
white until the jellies are used up. Leave the mould on 
ice until you are ready to turn the Jelly out. A pretty 
dish and easily managed if one will have the patience to 
wait after putting in each layer until it is firm enough 
not to be disturbed or muddied by the next supply. 
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COFFEE JELLY. 


Mrs. CALDBECK, WOODSTOCK. 


One-half six cent package Cox’s gelatine soaked one- 
half hour in one-half cupful cold water, add one quart 
good boiling hot sweetened coffee, stir well and strain into 
a quart mould well rinsed in cold water. Serve with 
whipped cream. 
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‘‘Good sooth, she is the queen of curds and cream!”—Winter’s Tale. 


FrRomM MARION HARLAND’S ‘‘ CGOKERY FOR BEGINNERS.”’ 
BOLTBEDSEGUS DARD: 


One quart of fresh, sweet milk, five eggs, one cup 
of sugar, one-quarter teaspoonful of salt, one teaspoonful 
of essence of vanilla, lemon or bitter almonds. Heat the 
milk to a boil in a farina kettle or in a tin pail set ina 
pot of boiling water. In warm weather put a bit of soda 
no larger than a pea in the milk. While it is heating 
beat the eggs ina bowl. When the milk is scalding add 
the salt and sugar and pour the hot liquid upon the eggs, 
stirring all the while. Beat up well and return to the 
inner vessel, keeping the water in the outer at a hard 
boil. Stir two or three times in the first five minutes, 
afterward almost constantly. In a quarter of an hour it 
ought to be done, but of this you can only judge by close 
observation and practice. The color changes from deep 
to creamy yellow, the consistency to a soft richness that 
makes it drop slowly and heavily from the spoon, and 
the mixture tastes like a custard instead of uncooked 
eggs, sugar and milk. Take it when quite right—just at 
the turn—directly from the fire, and pour into a bowl to 
cool before flavoring with the essence. With a good 


Use STOCKWELL Flour, It is the BEST, 


CUSTARDS. 271 


boiled custard as the beginning we can make scores of 
delightful desserts. First among these we may place 


CUPSGUS UARTY 


Fill small glasses nearly to the top with cold custard, 
whip the whites of three eggs stiff, beat in three tea- 
spoonfuls of bright-colored currant-jelly, if you have it, 
heap a tablespoonful of this meringue on the surface of 
each glassful, set in a cold place until it goes to table. 


STEAMED ORANGE CUSTARD. 


pba: 


Beat the yelks of four eggs into four tablespoonfuls of 
sugar, add the grated rind of one orange, using only the 
yellow part, and a half saltspoonful of salt, add three 
cups of rich milk which has been brought to the boiling 
point, pour it on slowly to prevent the eggs curdling, 
beating all the time ; when the eggs and milk are 
thoroughly mixed fill six half-pint custard cups with 
them, set them over a steamer set over a pot of water 
which is boiling hard, replace the cover on the steamer 
and let the custards cook in this way for ten minutes, 
meantime beat the whites of the four eggs to a stiff 
meringue, adding four tablespoonfuls of sugar and the 
juice of half the orange. Heap a little of this meringue 
-on each of the custard cups and set them in the oven in 
a pan of boiling water for about ten minutes for the 
meringue to harden. 
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ORANGE CUSTARD: 
eer Ke 


For an orange custard select five fine Florida oranges, 
‘removing the skin, every portion of the inside tissue 
around the lobes and the seeds, leaving only the pulp. 
Slice this pulp and lay it in the bottom of a porcelain 
pudding-dish, pour over the oranges a cold custard made 
of a pint of milk and the yelks of five eggs sweetened 
and flavored with orange essence, beat the whites of the 
eggs toa stiff froth and stirin. Set the pudding-dish in 
a pan of hot water, bake it till it is firm in the centre. 


SOLEIDsCUSTARD: 


Mrs. GEORGE JAFFRAY. 


One ounce gelatine, one quart milk, four eggs, one-half 
cupful sugar, one teaspoonful vanilla. Soak gelatine in 
a little milk, beat the eggs separately after the milk 
comes to the boil, mix the gelatine in it, take off the 
stove and pour in the yelks, put back, let come to the 
boil, remove directly and stir in the beaten whites, pour 
in mould. 


GUS TAR DEC kh hax iis 


Miss MINNIE KEAN. 


Boil half a pint of cream with a piece of lemon peel, a 
stick of cinnamon and eight lumps of white sugar, beat 
the yelks of four eggs, then mix the eggs and cream very 
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gradually together, simmer it gently on the fire, stirring 


it until it thickens, but remove it the minute it begins to 
boil. 


WOUNTATIN CUSTARD, 


Mrs. A. TAYLOR. 


Two quarts of milk, two tablespoonfuls of sugar, 
vanilla, or other essénce, two teaspoonfuls of liquid 
rennet. Pour the milk, slightly warmed, into a glass 
bowl ; sweeten, flavor, and stir in the rennet. Setina 
rather warm place until it is firm, like “loppered” milk or 
blanc-mange; then put on ice. If at the end of an hour 
it remains liquid put in more rennet. Do not let it stand 
until the whey separates from the curd. Two hours in 
warm weather should be enough. Eat with cream and 
sugar. 
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TRIFLE. 


Miss K. HEPBURN, PRESTON, AND MRS. WILKINSON. 


Two stale sponge cakes (baker’s) cut in pieces an inch 
square, lay in the bottom of your dish, putting a little 
raspberry jam over the cake, also one-quarter pound 
blanched almonds. Pour over this about three wine 
glasses sherry wine and a custard made with eight 
eggs to one quart milk; make a whipped cream of one 
pint cream, white of one egg, two ounces sugar, one 
tablespoonful of wine, heap this on top. It is better to 
make the cream several hours before you want to put it 
on the trifle. 


ADK Bs Be st 


Mrs. RADFORD. 


Line a glass dish with sponge cake, cut in thin slices, 
put raspberries or whatever fruit preferred all over it ; 
make a rich custard, and fill the dish; put whipped 
cream on top. 

PR LBISE 


Mrs. HowlikE, WATERLOO. 


One quart good cream, six ounces sifted white sugar, 
piece of one lemon, whisk all together. Place in a trifle- 
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dish six small sponge cakes, some candied lemon peel cut 
small; spread the cakes with jelly or raspberry jam; 
pour a little light wine on the cake. When this has 
stood for a short time pour in about a pint of thick 
custard ; then spread over the whipped cream. 


eget ideh: (NIB Se LD 


Miss AGNES LITTLE. 


Ten good-sized apples, the rind of half a lemon, six 
ounces white sugar, one-half pint milk, one-half pint 
cream, two eggs. Peel and cut the apples into thin 
slices, put them into a saucepan with two tablespoonfuls 
of water, the sugar and minced lemon rind, boil till 
tender ; put apples through a sieve, put them in a glass 
dish ; have the custard cool to pour over the apples, 
then put your whipped cream with a little sugar and 
lemon peel on the top. 


PUNE AP BIE EK LE ie 


Chop a ripe, sweet pineapple in small pieces and add 
two cups of sugar to it; set it away and soak a package 
of gelatine in cold water for two hours. At the end of 
this time pour a cupful of boiling water over the gelatine 
and stir it till it is melted, add it to the pineapple with 
the juice of a lemon, and stir the mixture on the ice till 
it begins to be quite thick. Beat to a stiff froth the 
whites of six eggs and add them to the pineapple, which 
should be quite thick, almost firm and moulded by this 
time ; beat the whole till it is creamy and serve with 
sweet whipped cream or a delicate soft custard. 
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SPANISH CREAM. 


Miss BELL, TORONTO. 


One quart milk, four eggs, three-quarters box gelatine. 
Pour half the milk on the gelatine and let it stand one 
hour, add the rest of the milk and boil all together. 
Separate the eggs and sweeten to taste, mix the sugar with 
the yelks, when the milk and gelatine have boiled, add 
the yelks. When the cream is thick and smooth flavor 
with vanilla, take off the fire, stirring all the time, as it 
gets cold add the whites. 


SPANISH “CREAM. 


Mrs. T. Peck anp Mrs. IRwIN. 


One-half package gelatine, one quart new milk, three 
eggs, one cupful white sugar. Dissolve gelatine in new 
milk ; when dissolved, add the yelks of eggs, small cup- 
ful of sugar, stirring all the time; when nearly boiling, 
take it from the stove and strain, then add flavoring and 
the whites of the eggs beaten stiff and stirred in. Ready 
for use in twenty-four hours. 
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SWAN’S DOWN CREAM. 


Mrs. THOMPSON, CHICAGO. 


One pint of whipped cream, whites of three eggs 
beaten to a stiff froth, one cupful of powdered sugar, one 
teaspoonful essence bitter almonds. Just before you are 
ready to send the dish to table beat whipped cream, 
frothed whites, sugar and flavoring together in a bowl set 
deep in cracked ice. Heap ina glass dish and leave in 
the ice until it is to be eaten. Send sponge cake around 
with it. 
CALEDONIAN CREAM 


Mrs. A. T. REED, ST. GEORGE. 


Two whites of eggs, two tablespoonfuls of loaf sugar, 
two tablespoonfuls of raspberry jam, two tablespoonfuls 
of currant jelly ; beat until they will stand alone. 


VE CVE Ge Gh BAM: 


Mrs. GEORGE JAFFRAY. 


Soak three-quarters of an ounce of gelatine in halfa 
pint sherry wine five minutes, then dissolve it over the 
fire, stirring all the time; rub the rind of two lemons, 
with six ounces of loaf sugar which, with the juice, add 
to the solution, which is then to be poured gently into 
one pint of cream ; stir until cold, then pour into moulds, 


FLORENTINE CREAM. 


Mrs. GORDON, WOODSTOCK. 


One and a half pints milk, one-half pint cream, three 
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ounces sugar, eight eggs, one lemon, rind only, one © 
orange, rind and juice, three-quarters ounce of gelatine. 
Boil the milk with the rind of lemon and orange until 
it is sufficiently flavored, remove the peel and add the 
sugar and yelks of eggs weil beaten, add the juice of 
orange and stir over the fire till it thickens, add the 
gelatine previously dissolved, pour into a mould, set 
aside to cool. 


BANANA CREAM. 


Mrs. ANDRICH. 


One-half dozen bananas, one cupful sugar, one cupful 
cream, juice of two lemons, one-half ounce gelatine, one 
cupful boiling water to dissolve gelatine. 


LEMON CREAM. 


Mrs. PATTINSON, PRESTON. 


Two lemons, juice and rind, one and one-half cupfuls 
water, two tablespoonfuls of cornstarch, three eggs beaten 
separately, one cupful of white sugar. Heat the lemon 
and water then stir the cornstarch into it, add yelks of 
eggs and sugar well beaten, put on the stove to thicken 
like boiled custard, when cool pour in the beaten whites 
and stir well, put into a high glass dish and use either 
with a meringue of whites of eggs or not to suit taste. 


WHIPPED CREAM. 
Mrs. JOHN GOLDIE. 


One pint cream, two lemons, four heaped tablespoonfuls 
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white sugar, four eggs. Put juice of lemons and sugar ina 
large bowl, then add the cream, beat with an egg-beater 
till it is thick, then add the beaten whites of eggs flavored 
with a little vanilla. This is very nice eaten with jellies 
or charlotte russe by adding one-half ounce gelatine 
dissolved in one cupful of water, then take plain cake, cut 
in strips and spread with currant jelly, lay these arounda 
glass dish with spaces between, fill up with the cream, 
add more strips of cake with jelly, covering all completely 
with cream, then set in cellar to stiffen until next day. 


SWiESseCRP ANE 


Mrs. J. Mowat DurFr. 


Boil a pint of cream with the grated rind of two 
lemons and six ounces white sugar, boil ten minutes 
pour when hot on to the juice of the lemons into which a 
dessertspoonful of flour has been well mixed, stir well 
and have some macaroons in a dish and strain the cream 
over them. Always make this a day before it is to be 
used. 


BAVARIAN CREAM. 


Mrs. We HH. Lutz, 


One quart sweet cream, four eggs—yelks, one-half 
ounce gelatine, one cupful sugar, vanilla or almond. 
extract, cold water. Soak the gelatine in enough cold 
water to cover it one hour, then stir it into one pint 
cream made boiling hot, beat yelks smoothly with the 
sugar, then add the boiling mixture, beaten in a little at 
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a time, beat until it begins to thicken, but do not 
actually boil, remove from fire, flavor with one teaspoonful 
of the essence, and while hot stir in the other pint of 
cream whipped to a stiff froth, beat this, whip a spoonful 
at a time into the custard until it is like sponge cake 
batter. Dip a mould in cold water, pour in mixture and 
set on ice to form. 


BAVARIAN CREAM. 


Mrs. A. TAYLor. 


A Bavarian cream requires rich cream which can be 
beaten stiff, gelatine “and preserved or fresh fritit,or 
coffee or chocolate. The most delicious Bavarian 
creams are those flavored with fruit. A strawberry 
cream is made of a pint bottle of preserved strawberries 
strained so as to remove the seeds, half a box of gelatine 
which has been soaked in cold water for two hours and 
melted in half a cupful of boiling water and strained into 
the strawberries. A quart of whipped cream should be 
ready measured after whipping, and the worker should 
begin at once stirring the strawberries and gelatine, 
which should be placed in a dish of cracked ice. The 
moment the gelatine shows signs of forming, which is as 
soon as it begins to grow thick, add the cream carefully 
-and continue stirring them together till thick ; then pour 
in form. The gelatine and strawberry juice must be 
just thick enough when added to the cream to unite 
with it without making it watery, but not thick enough 
to separate from the cream. This is the point where 
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many cooks are careless, and fail to make the Bavarian 
creams smooth and perfect. 


BAVARIAN CREAM WITH CANDIED FRUIT. 


Mrs. THOMPSON, CHICAGO. 


Chop fine and pound and press through a sieve a 
quarter of a pound of preserved ginger, or use the juice 
of five oranges. Soak half a cupful of gelatine in half a 
cupful of cold water for two hours. Boil a cupful of 
sugar with a cupful of water rapidly for ten minutes, 
add the ginger or the orange juice and the gelatine. If 
you use oranges grate the yellow rind of two oranges on 
the gelatine. Mingle the ingredients thoroughly and stir 
till the mixture begins to thicken, then add instantly a 
quart of beaten cream which is a dry froth. Beat the 
mixture carefully into the cream and add before pouring 
it in the mould a handful of candied ginger or oranges. 
Turn the mould out on a glass dish when the cream is 
firm in the centre, and decorate with lady fingers and 
candied ginger or oranges. 

CREAM MERINGUES. 
Mrs WH. Lor, 

Four eggs (whites), one pound powdered sugar, lemon 
or vanilla flavoring. Whip the whites of the eggs and 
sugar stiff, and add flavoring ; heap in the shape of half 
an egg upon letter paper, lining the bottom of the pan ; 
have them one-half inch apart; when a light yellow 
brown, take out and cool quickly ; slip a knife under 
each; scoop out the soft inside and fill with cream 
whipped as for charlotte russe. Oven should be quite 


hot. 
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GRE iG crease 


It is accepted as an ax om that heavy food, especially 
heavy desserts, are suitable for cold weather, and that 
light, delicate desserts should be specially reserved for 
warm weather. No dishes are at once so wholesome, so 
delicious as those frozen creams and puddings generally 
called ice-cream. The frozen puddings known to French 
housewives are almost without number, and a book might 
easily be formed of the various recipes used for that 
simplest of frozen dishes, vanilla ice-cream. Philadelphia 
ice-cream, the simple cream sweetened and flavored, is 
the most satisfactory to most people, but even in this 
cooks disagree ; some simply sweetening the cream with 
sugar, while others prepare a sy1up for sweetening. 
Ice-cream sweetened with a syrup is finer in flavor and 
certainly superior to a cream simply sweetened with 
sugar. 


ICE-CREAM. 


Mrs. JOHN GOLDIE. 


Ten eggs, two quarts of good milk, ten heaping 
tablespoonfuls -~white sugar, three pints good cream. 
Beat eggs and sugar as for custard, add milk, put in 
kettle of boiling water in the. freezing-can, heat it 
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thoroughly, but do not boil, then set in cellar to cool, add 
cream, flavor to taste and freeze. A nice addition is 
fresh pineapple grated or cut in small pieces, and well 
sweetened. The pineapple should stand a few hours in 
the sugar before freezing. 


ICE-CREAM WITH GELATINE. 


Miss McNauGnuy¢?. 


This is a particularly delicate ice-cream. Soak a 
tablespoonful of gelatine in a quarter of a cupful of cold 
water for two hours, add it to a cup of boiling milk, add 
a large cup of granulated sugar, stir the mixture till it is 
melted, then strain the whole into a quart of rich cream. 
Add last of all a tablespoonful of vanilla. 


VANICUAS ICE-CREAM: 
Mrs. A. TAYLor. 


One pint milk, one quart cream, three eggs, one and 
one-half cups sugar, one tablespoonful vanilla, one 
tablespoonful gelatine. Make a custard with a pint of 
milk, the yelks of three eggs and one cupful sugar, 
dissolve the gelatine and add to the custard, whip the 
cream, then add the whites of three eggs with half a 
cup sugar, mix custard, cream and eggs together, add the 
vanilla and freeze. 


ORANGE ICE-CREAM. 


A novel and attractive way of serving orange ice-cream 
or a fine orange sherbet is in the orange peel. In order 
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to do this take six oranges, cut a circle of about an inch 
and a half out of the top of each orange by means of a 
pastry cutter. Remove these circles entire. without 
injuring the rind by means of a little knife, then scoop 
out the entire pulp of the orange. When the pulp is 
Temoved squeeze out all the juice from the pulp of each 
orange, grate in it the yellow rind from two other 
oranges. Put the orange juice over the fire to boil with a 
cup of sugar; when it has boiled rapidly for ten minutes, 
add the yvelks of six eggs, stirring them in carefully so 
that they do not curdle. Strain the mixture into a quart 
of rich cream, add another half cup of sugar, and freeze 
the mixture. The cream is improved by the addition of 
a tablespoonful of gelatine soaked for two hours in 
enough cold water to cover it, and stirred into the boiling 
orange juice and sugar just before they are strained. If 
you like the stronger flavor of orange add the grated 
rind of a third orange, Then take the orange rinds 
which have been scooped out and laid aside, put them 
in an empty tin pail with a light cover, pack them in ice 
and salt and let them freeze in this way for one hour, or 
till you aré ready to, serve them, While theyeare 
freezing freeze the orange ice-cream, and whenstes 
frozen pack it in ice and salt and let it stand till the 
orange rinds are thoroughly chilled and ready for serving. 
Then fill the rinds with the cream, putting on each one 
as a cover the circle of orange rind which was cut out, 
and laying each in place with a narrow satin ribbon made 
into a dainty bow on top. 
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PINEAP PER IGE-CREA M. 


Mrs. A. TAYLor. 


One pint milk, one quart cream, two cups sugar, one 
grated pineapple, one egg, white only. Heat the milk to 
the boiling point, add the sugar and set aside to cool ; 
soon as the milk is cold add a pint of the cream and the 
Pineapple ands freezes When. half frozen -addg tne 
remainder of the cream well whipped and the white of 
egg well beaten and finish freezing. 


COTE Dele h-Ghk EN 


NER SHA Aen ORE 


One pint milk, one pint cream, one cup sugar, one 
quarter pound coarsely ground coffee, white of one egg. 
Pour the milk into a double boiler, add the coffee and 
bring the milk to a boiling point, then remove it from the 
fire, strain through a fine muslin and set aside to cool ; 
when cold add the sugar, the pint of cream well beaten, 
also the well beaten white of egg and freeze. 


EEMON-ICE. 


Mrs. A. TAYLOR. 


Prepare a very rich, sweet lemonade and freeze ; when 
it is nearly frozen add to each quart of the ice the well 
beaten whites of two eggs, then finish freezing. 
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PINEAPPLE ICE. 


Mrs. JOHN GOLDIE. 


Two ripe pineapples, one quart clarified sugar, one 
lemon, two eggs (whites), four tablespoonfuls powdered 
sugar. Pareand grate pineapples, and press the pulp, 
of which there should not be less than a quart, through 
a sieve. A small quantity of the pineapple should be 
reserved to be finely sliced and added to the ice when 
half frozen. Stir the pineapple pulp into the clarified 
sugar and lemon juice and freeze. When frozen, add 
the eggs which have been beaten to a firm snow, and 
mixed with the sugar. Mix into ice thoroughly, and 
set away to harden. 


ORANGE ICE. 


Mrs. A. TAYLor. 


Four oranges, one lemon, one and a half pints clarified 
sugar or one pint simple syrup. Put the rinds of the 
oranges with a few lumps of sugar, carefully avoiding the 
white portion underneath the yellow, and use these lumps 
in preparing the clarified sugar. Add the juice of the 
oranges and lemon tothe sugar, and freeze as usual. 
When the ice is nearly , frozen, mix into it very 
thoroughly a meringue made of the whites of two eggs 
and two ounces sugar, and set it aside to harden until 
needed. 
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WATERMELON ICE. 


Mrs. A. TAYLOR. 


Watermelon (very ripe, very red), sugar, three eggs 
(whites). Save all the water of the melon, scrape the red 
pulp fine and add a little water, being careful to have 
sufficient melon to produce a strong flavor. Allow a 
pound of sugar to a gallon of this liquid and freeze. 
When half frozen, add the well-beaten whites of eggs, 
and stir the mass frequently from the bottom with a 
long-handled wooden spatula ; flavor depends upon the 
melon. 


ORIVNG is > ERB ET: 


Se Dn Ge 


One pint sugar, ten oranges, one lemon, one quart 
water, one tablespoonful gelatine. Soak gelatine in a 
little of the water for an hour or so, then pour over a 
cupful of boiling water, then add orange and lemon 
juice, the sugar and rest of water and freeze. 

For currant sherbet use one pint currant juice to one 
and a half pints water. 

For strawberry, two quarts of berries to one and a half 
pints water. 

For pineapple, one pineapple to one pint water. 

For lemon, juice of five lemons to one quart of water. 

All made exactly as above, the other fruit, of course, 
taking the place of the oranges and lemons. 
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STRAWBERRY SHERBET. 


Mrs. A. TAYLOR. 


One quart of strawberries, three pints of water, juice 
of one lemon, one tablespoonful orange flower water, 
three-quarters of a pound of white sugar. Crush to a 
smooth paste the berries, add all of the ingredients 
-except the sugar, and let stand for three hours. Strain 
it over the sugar and stir until the sugar is dissolved ; 
strain again and set in ice for three hours before using. 
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ree Oe ris A UL GES) 


SAUCE FOR PUDDING: 


Mrs. PErry. 


Half cupful butter, one cupful brown sugar, one 
teaspoonful cornstarch, one egg, one pint boiling water, 
orange or lemon to flavor. Cream the butter, sugar and 
cornstarch together, add the egg well beaten, pour on the 
boiling water, flavor with the rind of orange or lemon to 
taste. This sauce should be placed in a vessel set in 
hot water to cook. 


SAC rai RoLIGH Eh RUDDING 


Mrs. RoBERTSON, WoopDSsTock. 


One-half cupful butter beaten to a cream, adding 
gradually one-half cupful powdered sugar. When the 
mixture is light add four tablespoonfuls sherry wine 
and a cup of cream, a little at a time. When smooth 
set the bowl containing mixture in a basin of hot water 
and stir until light and creamy ; a few minutes will be 
sufficient. 


PiU as Al) Ge 


Mrs. Harpy, N. W. 


One quart ripe fruit, one cupful sugar. Mash the 
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fruit, sift the sugar over it and set away. If the fruit is 
very sweet use less sugar. About ten minutes before 
the sauce is needed set it over the fireand stir constantly; 
when heated nearly to boiling turn it about the base of 
the pudding, which has been placed in a deep platter. 


CRB AMY ss AUG i , 


Mrs. Re Gers, TORONTO. 


One-half cupful butter, one-half cupful powdered 
sugar, two tablespoonfuls of cream, two __ table- 
spoonfuls of flavoring. If nutmeg or a teaspoonful of 
vanilla, lemon, etc., be used, the requisite two table- 
spoonfuls must be made up with milk or cream. This 
sauce may be made flakey or curdled and it may be 
made smooth by heating it in a pan of hot water, serving 
at once. If preferred cold, after heating and blending 
the same, set it in a bowl of ice water and beat smooth 
after it has become chilled. 


FOARY SAUCE: 


Miss McNAuGHT. 


Two eggs, one cupful powdered sugar, one lemon, one 
cupful boiling milk. Beat the whites of the eggs to a 
foam, not a stiff froth, and slowly add sugar and a little 
grated lemon rind; turn over this stirring continually 
the milk and lastly add the juice of, the lemon, then 
serve. Instead of the lemon juice many prefer a 
tablespoonful of currant jelly melted in a tablespoonful 
of hot water. 
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WHIPPED CREAM SAUCE. 
apd 8 yk Or 


One cupful ice cold sweet cream, one-half cupful 
powdered sugar, one teaspoonful flavoring, one egg. 
Mix the cream, sugar and flavoring together and whip it 
to a froth, stirring in lightly at the last the stiffly beaten 
white of an egg. 


HARD SAUCE. 


Mrs. A. TAyior. 


One teacupful powdered sugar, one quarter cupful 
butter, one teaspoonful vanilla essence, grating of a 
lemon, one-half teaspoonful powdered cinnamon and a 
little nutmeg. You can take your choice of the last 
three, put the ingredients in a warm, not hot bowl, and 
beat until well creamed ; arrange upon a pretty dish and 
set in cool place until required. 
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With good materials, on a good foundation, one may build a good 
house.— Cervantes. 


: CMs: Vivetelin:, 


Very few housekeepers know how to make puff paste, 
A great many who do not are willingly ignorant because 
they imagine that puff paste is a very unwholesome 
article of diet. Asa matter of fact, puff paste properly 
made is a mass of delicate layers and is a great deal 
more wholesome than a rich short paste such as most 
housekeepers prepare, or the more abominable tough 
paste raised with baking powder or soda. It is a good 
plan to use a marble or slate pastry board for puff pastry, 
as it assists in keeping the paste cold; but very good 
results can be obtained by using an ordinary wooden 
board. Success in puff paste depends upon the most 
rigid adherenee to system and rule. The least variation 
from the rule in this case is likely to be fatal to the 
result. In rolling and folding the paste use only just 
enough flour to prevent its sticking to the board. A 
properly made paste never sticks. It is very easy, how- 
ever, to have this accident happen, and the paste is never 
so good for it. It requires strength and a certain deftness 
that comes from experience to make puff paste properly ; 
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but the art once acquired, nothing is simpler. Handle 
the paste after it is cut out to put on pie-plates or in 
pans as carefully as possible, never pressing it down in 
the least. 


BUT era Ssh b 


Mrs. TINDALL. 


One pound flour, one pound butter, one yelk of egg. 
Mix the flour with the yelk of an egg and enough of ice- 
cold water to wet the flour stiff enough not to cracke: 
roll it out and put the butter all on the top, then flatten 
it with your hand, roll out three times, PUtFin gas ecot 
place for half an hour, roll out, then put out again fora 
quarter of an hour, roll out twice again, and make about 
a quarter of an inch thick before putting in the oven, let 
it stand a quarter of an hour in a cool place. 


ABM aM e TEI Voy ig Dy 


Miss: ©.) MILLER: 


One pound flour, three-quarters pound butter, water. 
Put flour on paste board, lay butter on it and roll out in 
thin sheets, set butter aside to keep cold, mix flour with 
cold water to a soft dough, roll out thin, lay butter on it 
till all used, then roll dough up tight, beat hard with 
rolling pin to drive butter into it, fold up and roll out 
three or four times, now ready for use. 
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BUS PAS dibs 


Miss AGNES LITTLE. 


Quarter of a pound of butter for one pie, six ounces 
of flour, a small halfcupful of water. Break the butter 
in pieces and mix with a knife through the flour, then 
stir in the water with the knife and roll out until the 
butter is well mixed with the flour. Handle it as little 
as possible. For tarts all butter is better. If part lard 
is used put in a little salt. 


GOODEE WT har As ila. 


Mrs. Hunt, SPEEDSVILLE, AND Miss GEDDES. 


One pound of butter and lard mixed, one pound of 
flour. Break butter and lard in small pieces in the 
flour, take a broad bladed knife to mix it with, enough 
cold water to make a dough, put it on the moulding 
board and roll out into a sheet, then take outside edges 
and lay to centre, roll up and roll out again, repeat 
twice. 


PAS GRAVE Roe Naga) Ges 


Mrs. C. H. WARNOCK. 


One cupful sifted flour, one-half cupful shortening or 
butter, one-quarter cupful water, a little salt. 


PEAIN GRUS DEEORSON ERIE 
Mrs. McPHERSON, MITCHELL. 


One level teaspoonful baking powder, one coffee- 
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cupful flour, one pinch salt, two tablespoonfuls lard, one 
quarter cupful ice cold water. Sift flour, powder and 
Salt tocether; intouthis chop with ‘a’ knife the lard; 
working thoroughly but quickly, then stir in the water, 
set dough upon the tce to chill. 


Pee UND ne WU os: 


Mrs. Harpy, N. W, 


Three large tablespoonfuls flour sifted, one large 
tablespoonful cold butter, or part butter and part lard, 
pinch of salt, :ub butter into flour, mix all with cold 
water enough to form a smooth, stiff paste and roll quite 
thin. 


SUS eGR Use 


Miss Dops. 


One pound of flour, six ounces of beef suet, one 
teaspoonful of baking powder, one teaspoonful of salt, 
half pint of cold water. First take the skin from the 
suet and chop it very fine, place it on a mixing board 
and mix it together with the flour, sprinkle over the 
mixture the salt and baking powder, make a hole in the 
centre into which to pour the water by degrees, mixing 
in the flour from the sides while pouring in the water, 
then all must be kneaded lightly together, and. rolled 
out when required to the thickness of half an inch. 
hiiseciiste (Davee Useds 1ofca boled meatsor boiled 
apple pudding. It is also good baked asa crust fora 
meat pie. Time for a steamed dumpling, two hours. 
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LEMON PIE. 


Mrs. Hunt, SPEEDSVILLE. 


_ Juice and grated rind of one lemon, yelks of two eggs, 
two soda biscuits, one cupful sugar, three-quarters cup 
boiling water. Line the pie plate with paste, put in the 
above mixture and bake. Make a frosting of the whites 
of the eggs and return to the oven for a few minutes. 


LEMON PIE. 


Miss MILLICAN. 


Yelks two eggs well beaten, one cupful sugar, 
three-quarters teaspoonful cornstarch mixed in a little 
of the milk, the grated rind and juice of one lemon. 


CEBLONSCLE: 


Mrs. A. T. REID, ST. GEORGE. 


Two lemons grated with the juice, two cupfuls sugar, 
two cupfuls water, yelks of four eggs, two tablespoonfuls 
cornstarch, two tablespoonfuls butter. 


LEMON PIE. 


Miss JENNIE CAIRNS. 


Two lemons, one cupful white sugar, one tablespoonful 
melted butter, one egg, one and one-half teaspoonfuls 
cornstarch. Put two cupfuls of water in a saucepan and 
let it come to a boil, wet the cornstarch with cold water 
and stir it into the boiling water, grate the rind of the 


Use STOCKWELL Flour. It is the BEST. 


PIES. 297 


lemons. Sugar, butter and beaten yelk of eggs stir into 
the boiling water ; let stand to cool. Bake your crust. 


Real ENGEL 


Mrs. J. W. Capron. 


One cupful raisins (stoned), one cupful coffee sugar, 
three cupfuls water, two tablespoonfuls syrup. Boil all 
together for one hour, and thicken with one and a half 
tablespoonfuls of flour mixed smooth with a little good 
vinegar. Crust for one pie—One cupful sifted flour, 
one-quarter cupful butter, one-quarter cupful lard, one- 
quarter cupful water. 


CREAM PIE. 


Mrs. C. P. KEEFER, ST. GEORGE. 


Yelks of two eggs, one-half cupful of sugar, one table- 
spoonful of flour, butter the size of an egg, two cupfuls 
of milk. Boil before putting it in the pie. 


Na ERINONY. PIT: 


Miss BELL, TorRONTO. 


One cupful raisins (remove seeds and chop fine), one 
lemon (grate the rind), one cupful sugar, two teaspoon- 
fulseetiout, | oileall: together;vand) stir all until clear. 
Puff paste. 

CTLO C Oe AGT Fe bel ic. 


Mrs. RoBERTSON, WOODSTOCK. 


One coffee cupful milk, two tablespoonfuls grated 
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chocolate.” Heat ‘chocolate and milk together. add 
three-quarters cupful sugar and the yelks of three eggs 
beaten to a cream; flavor with vanilla. Bake with 
under crust. Spread beaten whites on top. 


ALMOND AND ORANGEVPEEL PLE: 


Mrs. GORDON, WOODSTOCK. 


Boil the outside rind of three sweet oranges in several 
waters till tender. Beatthem in a mortar with three- 
quarters of a pound of sugar. Blanche half a pound of 
almonds. Beat them to a paste, using a little rosewater 
to keep them from spoiling. Now beat very lightly the 
yelks of sixteen eggs and the whites of ten. Cream 
three-quarters of a pound of butter, and add all these 
ingredients. Last of all add the whipped whites of six 
eggs. Line a pie plate with thin puff paste. Bake the 
pie till nearly done, then sift powdered sugar over the 
top and finish the baking. 


levieeIUUEIE jeae. 


Miss YounaG, BARRIE. 


Four crackers (rolled fine), one cupful boiling water, 
one cupful raisins (chopped), a piece of butter the size of 
an egg, one cupful brown sugar, one egg, one-half cupful 
vinegar, one anda half cups cold water, nutmeg and 


cloves to suit taste. 
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GERMAN APPLE PIE. 


Mrs. RADForRD. 


Line a pie plate with paste, cut your apples into 
quarters and lay on ste till covered, then put butter 
cut in small pieces and Sugar all over the top Bake in 
a quick oven, cover with a tin a few minutes before 
taking from oven to soften the apples. 


PCE pe GU ks bie 


Mrs. A. TAybor. 


Two eggs, four or five apples grated, a little nutmeg 
grated, sweeten to taste one-half pint new milk or cream, 
pour into pastry. 


HETESAOMEGE dee a) 


Mrs. GEORGE JAFFRAY. 


Must be baked in a two quart basin to give it the right 
shape, have same size top and bottom. First make a 
nice pie crust, put a layer in bottom of dish, then a layer 
of chopped apples two inches thick, then a layer of 
chopped raisins, sprinkle sugar over this and small 
pieces butter, any spice you like, cloves and nutmeg are 
nice, another layer of crust, apples, fruit, etc., until your 
dish is full, having a crust on top. Bake slowly two 
hours when turn out and sprinkle with sugar. It takes 
one pound raisins, ten or twelve apples and two cups 
sugar. 
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Mrs. CAIRNS. 


One pint of well stewed and strained pumpkins, one 
quart of scalding hot rich milk, one and one-half cups of 
sugar, four eggs, one teaspoonful salt, one tablespoonful 
ginger and one of ground cinnamon. 


PUMPKIN PIE. 


Mrs. JAMES YOUNG. 


The first essential is a good, sweet field pumpkin. 
Peel it and cut it in pieces and cook it very slowly for 
four or five hours with only water enough to keep it 
from burning. This slow cooking makes the pumpkin 
rich and sweet. When it is done, mash it and strain it 
through a colander, and to two cupfuls of strained 
pumpkin add slowly two cupfuls of boiling hot milk, 
half a teaspoonful of salt, one dessertspoonful of ginger, 
. one of cinnamon, one of mace and one nutmeg. Beat 
well five eggs, stir them in a cupful of cream and add 
with. sugar enough to sweeten the whole. Line tin 
pie-plates with plain pastry, brush it over with the white 
of an egg, crimp an ornamental border of puff paste 
around the pie and fill it with the pumpkin custard, 
Bake the pies in a moderately hot oven till they are firm 
in the centre and brown. 


PAVE KEN WE Vee 
Mrs. KEEFER, ST. GEORGE, 


For one pie—Two tablespoonfuls of pumpkin, half 
Use STOCKWELL Flour. It is the BEST. 
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“cupful sugar, one egg, half pint milk, spices to suit. 


RbAGH AND APRICOT EU: 


Mrs. CAPRON. 


Line your plate with pie crust, pare the fruit and lay 
it in the plate nicely sliced, fill the pie well, cover it with 
a piece of well greased paper and bake it. When done, 
put sugar enough on to suit your taste. This pie will be 
nicer if you beat whites of four eggs stiff and mix half 
cupful powdered sugar in it, put on top and bake in a 
hot oven until it gets a little color. 


beUNG Peres eee hs 


Mrs. ANDRICH. 


Mix with two cups of grated or finely chopped pine- 
apple two tablespoonfuls fine cracker crumbs, a scanty 
cupful of sugar, half a cupful of water and three well 
beaten eggs. Put the whites of two of the eggs on top 
of pie. 

PG PLE: 
Mrs. Risk. 


Three cupfuls of figs, cut finely, two and a half cupfuls — 
of sugar, three and a half cupfuls of water, one lemon, 
boil till thick, make four pies. 


PYRAMIDVOH PASTE; 
Mrs. A. TAYLor. 


Roll out some puff paste about half an inch thick 
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then cut with an oval cutter in different sizes, the first 
being the sizes ol\the dish it isito beiserved ont ites ues 
one smaller and so on till you have enough, brush over 
with the yelk of an egg and bake. When done and quite 
cold place the largest on the dish and spread any jam 
you wish (strawberry is nice) and then the next size and 
so on till you have all used. 


PLOREN TIN ies: 


Mrs. ROBERTSON, WOODSTOCK. 


Roll puff paste to the thickness of one-eighth of an 
inch and lay it on a thin baking tin, spread over it a 
layer of green gage or any other preserve and bake ina 
moderate oven ; take out and when partially cold have 
whipped some whites of eggs and sugar, spread over the 
preserve and strew with chopped almonds and sugar, put 
back in the oven till the whip is stiff. Before it is quite 
cold cut into diamonds. 


APDELICIOU SIGE hh Vaiss is 


Line the pie dish with rich paste, sprinkle over it about 
a level tablespoonful of sifted flour and a little sweet 
butter, put into it the fresh cherries stemmed and seeded 
and sprinkle over it one-half a cup granulated sugar. 
When baked take from the oven and cover with a thin 
meringue made of the white of one egg beaten to a stiff 
froth with a large spoonful of pulverized sugar. Return 
to the oven long enough to bake the icing firm. 


Use STOCKWELL Flour. It is the BEST. 
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Mrs. D. HowELt. 


One and one-half pounds brown sugar, two pounds 
beef suet, two pounds raisins, two pounds currants, eight 
ounces peel, one-half ounce mace, one quarter ounce 
cloves, one pint brandy, one tongue. Boil the tongue 
tilleetender, skins and: chop fine, add@all thes other 
ingredients, mix well, pack tight in jars. When you use 
it take equal quantity of fine chopped apple as mince 
meat. The above will keep one year or more. | 


MINCE MEAT. 


Mrs. GorDON, WOoDSTOCK. 


One pound raisins, one and a half pounds currants, 
one pound meat, one and a half pounds suet, one pound 
sugar, three’ ounces peel, one nutmeg, six apples, two 
lemons, rind and juice, one pint brandy. 


MOCK MINCE MEAT. 


Mrs. CAMERON, TORONTO. 


One cupful cold water, one-half cupful molasses, one- 
half cupful brown sugar, one-half cupful cider vinegar, 
two-thirds cupful melted butter, one cupful raisins 
(seeded, chopped), one egg (beaten light), one-half cupful 
rolled cracker crumbs, one tablespoonful cinnamon, one 
teaspoonful cloves, one teaspoonful allspice, one tea- 
spoonful nutmeg, one teaspoonful salt, one teaspoonful 
black pepper. Put the saucepan on the fire with the 
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water and raisins ; let them cook a few minutes, then 
add sugar and molasses, then the vinegar, then the other 
ingredients, lastly add a wineglassful brandy. 


LEMON PASTE FOR vh Ts: 


Mrs T. HEPBURN, PRESTON. 


One pound sugar, one-quarter pound butter, five eggs, 
three lemons. Put the butter in a dish, stir in the eggs, 
then the pulps of the lemons with the grated rind. Boil 
slowly, stirring all the time till it thickens ; when cold 
put in jar for use. 


IGEMON] CLS he Gao 
Mrs. W. B. Woon, ST. GEORGE. 
One pound of white sugar, one-half pound butter, six 
eggs (leave the yelks of two), three lemons (grate the 


rind). Line the patty-pans with a rich pie crust, then 
drop a little of the mixture in each and bake. 


Use STOCKWELL Flour. It is the BEST. 


os, 


je} ede ANDY 


‘Take your daily bread and be thankful; but don’t pray to lay up for 
you the loaves for years to come to make you rich. Many aman has 
died about the time his great baking of bread came out of his oven.” 

—Sam Slick. 


HOW TO USE FLOUR IN BREAD-MAKING. 


I. All the processes attending baking should take 
place ina moderately warm room, as cold arrests fermen- 
tation ; too much heat, however, will make it ferment too 
fast. | 

2. Always sift your flour when you use it; warm it 
a little afterwards if the weather is cold. Sifting twice 
is even better than once as you get more air between the 
particles. 

3. Bread should be kneaded thoroughly and faithfully 
from all sides until it rebounds like India rubber after a 
smart blow of the first upon the centre of the mass. 
Lazy people are therefore never good bakers. 

4. Keep dough well covered to prevent air from 
forming a crust. Paper is better than cloth, as air will 
not penetrate it. 

5. Bread is proved ready for the’oven when the dent 
produced by pressing the finger on the loaf will remain. 

6. Do not have the oven too hot, but have it enough, 
and keep the heat steady after you put the bread in. 
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7. When the bread is taken from the oven it should 
be tilted on edge upon the table, the upper part 
supported by the wall, and a coarse dry cloth should be 
thrown over it until the loaves cool. 

8. Poor yeast will make poor bread. 


BREAD. 


Miss C. MILLER. 


One cup mashed potatoes, one tablespoonful lard or 
butter, one teaspoonful sugar, one and_ one-half 
teaspoonfuls salt, one pint potato water, one pint 
flour, one cup yeast. Mix the mashed potatoes while 
hot with the lard, sugar, salt and the pint of the warm 
water the potatoes were boiled in, the flour and yeast 
all together. Beat well for five minutes and leave to rise 
well covered up. Set this about three in the afternoon 
(in winter), in the evening add the flour, gradually beating 
well till too stiff to beat longer, then knead till stiff 
enough. Keep warm allnight. Inthe morning put into 
buttered pans, let rise and bake. 


PRIZE HOME-MADE BREAD. 


Miss J. M. CockBurRN, ABERFOYLE. 


Pare six potatoes, boil and mash, add one pint warm 
water, pour all on to a quart of flour. Dissolve one 
yeast cake (royal), in half a cup of lukewarm water, mix 
with the flour and potatoes, stir well, set in a warm place 
all night. In the morning add one quart of lukewarm 
water, a good tablespoonful salt, stir in flour to make a 
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stiff batter, let rise one hour. When light place on the 
moulding board and knead fifteen minutes, let rise one 
hour, then mould into loaves and place in pans, let rise 
one hour, place in a hot oven, bake for one hour at a 
steady heat. This quantity makes four loaves. 


WHEAT AND INDIAN BREAD. 


Wheat and Indian meal make a coarse, wholesome 
bread which has a pleasant flavor. Sift into a pan for 
wheat and Indian bread four quarts of Indian meal, stir 
in enough boiling water to make a very stiff batter, stiff 
enough to hold a spoon upright. Let the batter cool til] 
it is blood-warm, then stir in two quarts of sifted wheat 
flour, a tablespoonful of salt and two spoonfuls of 
molasses, finally add a small teacupful of yeast. Mix 
the bread thoroughly, put it in a pan, grease it well on 
top and let it rise over night. In the morning when it 
shows signs of cracking put it in a moderately hot stove 
oven and cover it well with brown paper and let it bake 
for two or three hours, or if you prefer steam it for five 
hours and bake it one hour covered in a slow oven. If 
the bread is simply baked in the stove oven it may be 
left in over night well covered, with the dampers turned 
off, so it may be served warm for breakfast. All the 
baking, however, depends upon the stove. In some 
ovens it would certainly form a hard crust if left in in 
this way over night. If the stove oven cannot easily be 
graded to the slow; steady heat of a brick oven, which is 
what this bread really requires, it is better to steam the 


bread. + 
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BOSTON BROWN BREAD. 


‘Mrs. G, A.° CHASE. 


Two cups cornmeal, one and one-half cups Graham 
flour, one-half cup molasses, one pint sweet milk, one-half 
teaspoonful soda, steam three hours. 


NEW ENGLAND BROWN BREAD. 


Miss GOoDALL, OREGON. 


It is made of equal parts of rye, Indian and white 
flour. Take one quart of each kind of flour, one cupful 
yeast, one teaspoonful of salt, half a cup of brown sugar 
or molasses, and mix the whole well together with a 
quart of warm water. Let the dough rise over night ; 
in the morning knead lightly and shape into loaves ; let 
the loaves rise three-quarters of an hour and bake the 
bread in a slow bread oven for an hour and a quarter or 
longer. 


BROWN BREAD. 


Miss MINNIE KEAN. 


Take batter enough for one loaf (when you are making 
white bread) add one tablespoonful of molasses and one 
of lard beaten in the dough for five minutes, then add 
brown flour a little at a time until you get it stiff enough, 
let it rise until quite light and bake in a moderate oven. 


Use STOCKWELL Flour. It is the BEST 
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YEAST. 
Miss- Ca MiInLER: 


One cupful yeast, one ounce pressed or fresh hops, two 
tablespoonfuls sugar, two tablespoonfuls flour, two cupfuls 
mashed potatces, one teaspoonful ginger, one quart water, 
Put hops in the water, let it just come to a boil, then 
pour it through a strainer over the other ingredients 
except the yeast, add it when blood heat. 


Weinesce dh: 


Mrs. Hume. 


One handful hops boiled in a bag, five potatoes mashed 
and put in when done, three cupfuls of flour, pour the 
boiling liquid on and add two tablespoonfuls salt, one 
ground ginger, two tablespoonfuls brown sugar. 


Dried peach leaves may be used instead of hops. 


YRS 


Mrs. KING. 


Boil two ounces of hops in three quarts of water for 
half an hour, strain it and let the liquor cool to new milk 
warmth, then put in a small handful of salt, and halfa 
pound of sugar; heat up one pound of good flour with 
some of the liquor and then mix all well together. Keep 
in a warm place and stir frequently until the third day. 
Then add three pounds of potatoes boiled and mashed. 
Next put all through a colander and let stand until the 
next day when it will be light and ready for use. If kept 
in a cool place will keep for two months, 
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HORRY LAS be 


Mrs. NAIRN. 


Take a handful of hops and boil for twenty minutes 
in a quart of water, then strain. Pare six large potatoes 
and slice into the hop water, add half small cupful each 
of salt and sugar and boil until potatoes are soft, then 
mash all through a colander and let cool. When cool 
add two yeast cakes soaked in water and set in a warm 
place until well fermented, then bottle and put away in 
the cellar. This yeast is warranted never to sour. 


Use STOCKWELL Flour. It is the BEST. 


SANDWICHES. 


MAKING DAINTY “SANDWICH IS} 


There are three essentials in making sandwiches. 
Very nice light bread, home-cured ham, and a very 
sharp knife. The bread should be cut into paper slices, 
and the ham into the thinnest shavings. After the 
crust is cut from the end of the loaf spread the slices 
with nice fresh butter upon cutting. Have the ham 
already shaved,and as you cut each slice of bread divide 
it in half, sprinkle one-half well with ham on the 
buttered side, and place on it evenly the other half of 
the slice, buttered side down ; press lightly together and 
lay ona plate. Continue until you have made all that 
you want. 

The slices of bread may be squared after cutting off 
the crust and then divided from corner to corner, making 
triangles, or the whole slice sprinkled with ham may be 
rolled up and tied with little ribbons. This makes a 
pretty variety in serving sandwiches at an afternoon tea. 


MINCE MEAT SANDWICHES. 


Take the remains of any kind of cold meat there may 
be at hand —beef, mutton, pork, veal, poultry or game— 
remove every morsel of skin, bone or gristle, and mince 
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the meat just as finely as possible; then put it in a 
basin and add a sufficient quantity of suitable seasonings. 
For beef use salt, pepper, mixed mustard and _finely- 
minced celery or cucumber; for mutton, salt, pepper, 
mushroom catsup and mixed powdered herbs ; for pork, 
salt, pepper, finely-minced boiled onion and powdered 
sage; for veal, finely-chopped parsley, lemon juice, 
pounded mace and salt and pepper ; for poultry, same 
as for veal; and for game, use salt, cayenne, lemon juice 
and pounded cloves. Moisten the mince, if necessary, 
with a good stock; mix all the ingredients thoroughly ; 
then spread the preparation on slices of thinly-cut, 
buttered bread ; cover with more bread ; press gently 
together, and divide into small, neat-shaped pieces ; 
arrange these tastefully on a fancy dish paper; garnish 
liberally with sprigs of fresh parsley or nicely-seasoned 
crisp watercress, and serve. 

To make scotch sandwiches (hot) prepare a savory 
mince, same as described in the foregoing recipe. Put it 
into a saucepan ; moisten it nicely with warmed butter 
or stock, and stir it over a moderate fire until thoroughly 
hot. Cut some pieces of bread about a quarter of an 
inch thick from a stale loaf; stamp these out in rounds 
about two inches and a half in diameter, and fry in boil- 
ing clarified fat until colored a delicate golden brown, 
then drain carefully from the fat by laying the tiny 
rounds on blotting paper. When all are ready put them 
together in twos with a layer of mince between, thus 
forming the sandwich ; sprinkle the top rather thickly 
with grated cheese, and place the sandwiches. on a flat 

Use STOCKWELL Flour. It is the BEST. 


SANDWICHES. 313 


baking tin. Put them in a brisk oven for five or six 
minutes, then arrange neatly on a hot dish-paper, gar- 
nish with fried parsley, and serve immediately. 

Ham sandwiches are very delicious when prepared 
according to either of the above recipes, and they will 
prove decidedly more economical than the ordinary ham 
sandwiches, as mere scraps of meat cut from the bone 
will answer the purpose admirably. 


WES Gao AN DVWLG EES: 
Sone ace 


Butter thin, even slices from a loaf that has been 
baked twenty-four hours. Spread with dates, stoned 
and cut fine, and fashion into sandwiches in the usual 
manner. For afternoon tea, the bread may be fresh 
baked and so thinly cut with a sharp knife that the 
sandwiches can be rolled and each one tied with a rib- 
bon. All crusts removed. 


CUCUMBER SANDWICHES. 


Mrs. WILLIAM HESPELER, WINNIPEG. 


Cut the cucumber in thin slices and lay it between 
slices of bread’ and butter, pepper and salt them. The 
bread must be cut very thin, and the crust cut off, and 
make them very small. 


ROVER DSBREAD AND BU DEER: 


The bread required for this purpose must not be more 
than twenty-four hours old, and it must be of a spongy, 
elastic character. The loaves may be baked either 
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round or square, but to be really nice they should not 
measure more than five and a half inches in diameter. 
Cut the slices just as thin as it is possible to cut bread, 
using a very sharp knife for the purpose so as to cut 
smoothly, and remember to butter them previous to 
cutting. Remove the crust—unless it is exceeding soft 
and thin—and roll each slice up lightly in bolster form, 
handling it very gently, yet firmly, and just pressing it 
sufficiently to make the folds adhere. AQ little patience 
is sometimes necessary in order to do this satisfactorily, 
but “practice soon makes perfect,’ and it is well worth 
persevering until we can thoroughly master the business, 
as the dish proves a most welcome one in many ways. 
The English patronize rolled bread and butter very 
largely at “afternoon teas,” which I think is a rather 
good idea, as ladies can then enjoy the slight refresh- 
ment without removing their gloves—often a great trial 
to those who indulge in six, eight or even ten buttons— 
and are yet in no danger of getting grease spots. The 
rolls should be arranged in pyramidal form on a pretty 
lace dish-paper, and be garnished round the base with 
tiny tufts of fresh, green parsley. For light luncheons 
and suppers too, it is frequently served, the bread being 
spread with some savory butter, shrimp, sardine, 
anchovy, etc., instead of just the ordinary. The outside 
of the rolls should then be sprinkled lightly with finely- 
minced parsley and lobster coral, or very bright red 
crumbs, and should be dished up tastefully on a flat bed 
of crisp, well-seasoned water-cress—the latter, of course, 
to be eaten with the bread, if desired. 


Use STOCKWELL Flour. It is the BEST. 


MU TING: 


‘‘ How he would chirp and expand over a muffin.” — Charles Lamo. 


A FEW BREAKFAST MUFFINS. 


With little doubt the most delicious of all breakfast 
muffins are the old-time English muffin, which is never 
eaten in perfection except fresh from the toasting fork, 
the English cook never thinking it possible to serve this 
favorite breakfast dish unless it is first split and toasted 
by the fire. They are really a bread dough, well floured, 
baked ina ring on a slow griddle, then turned and baked 
on the other side. This leaves the centre hardly done, 
and the muffin is split and toasted on the inside. Served 
with coffee they are peculiarly sweet. It is better to 
attempt something else you do know well than attempt 
to make this bread at home unless you are sure. Like 
French bread, it seems to be a secret of the bakeshops, 
and there are so many other breads that house wives do 
make better than the baker that it is hardly worth time 
learning to make these, which can be bought in perfec- 
tion. In this country a muffin usually means a cake 
baked in forms in the oven. 


YEAST MUFFINS. 


Miss McNauGHt,. 


To make these muffins stir a pint of warm milk into a 
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quart of flour. Add a tablespoonful of butter melted ina 
little of the milk, reserved for the purpose. Add two 
beaten eggs, half a cupful of yeast and an even teaspoon- 
ful of salt! Stir the batter vigorously, beatine till it 
blisters and, lett rise -over nicht sethen ss pourmsicsan 
deep muffin cups, filling each one half full) When the 
batter rises to the top of the muffin cups, then they are 
ready to putin the oven. Bake them twenty-five minutes. 


SALLY LUNN. 


sehewpesterecipe fur this yexcellentbreadwise Mario 
Harland’s “ genuine rule.” Take a quart of sifted flour, 
one cupful of warm milk, one of warm water, four table- 
spoonfuls of yeast, two tablespoonfuls of melted butter, 
four eggs, one tablespoonful of salt sifted with the flour, 
and soda of the size of a pea dissolved in boiling water. 
Beat the eggs steadily for four minutes. - Put the water, 
milk, melted butter and sodain a bowl; mix in the salted 
flour carefully, and finally the eggs beaten to a very stiff 
froth. Pour the batter into a greased cake mould and 
let it rise until thoroughly light, at least six hours, or 
overnight in winter. Bake it in a quick oven for three- 
quarters of an hour if in one loaf, or half an hour if in 
two. Slip the knife under the loaves when done and 
serve them entire. This bread is always baked in the 
same dish it is raised in, and should be left undisturbed 
from the time it is set to rise till it is baked. 


- 
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SALLY LUNN. 


Miss BLaIn. 


One pint milk, two eggs, half cupful butter, half cup- 
ful yeast, one cupful sugar, a little salt. Warm the milk 
and in it let the butter melt, add to these the well-beaten 
eggs, salt, yeast, sufficient flour to make a stiff batter. 
Let rise over night, in the morning add the sugar. Work 
well and make into thin round cakes, let rise for four 
hours, cover with egg and sprinkle over them a little 
sugar. Bake in a quick oven, about twenty minutes. 


CORNMEAL MUPEINS 


Mrs. GroFF, DUNDAS. 


Sift a liberal cup and a half of wheat flour, a cupful of 
yellow meal, half a teaspoonful of salt and two teaspoon- 
fuls and a half of cream tartar together twice, thoroughly 
to mix them. Beat to a cream a third of a cupful of 
butter and half a cupful of sugar, and add to them three 
eges well-beaten, and finally a pint of milk into which a 
liberal teaspoonful of soda has been stirred. Add the 
dry ingredients to this mixture, stirring very thoroughly. 
Pour into greased muffin tins and bake half an hour in 
a quick oven. 


MUFFINS. 


Mrs. HEPBURN, PRESTON. 


One cup milk, one tablespoonful melted butter, one 
tablespoonful white sugar, one even teaspoonful salt, two 
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eggs, two cups sifted flour, one-half teaspoonful soda, one 
teaspoonful cream tartar. 


ig Wad BWI BT (Oya Gl Dy 


Beat five egys with a beater till they are very light and 
add them to a pint of flour, mix to a batter with a pint 
of cream, add a little salt. Beat thoroughly and bake in 
muffin tins in a quick oven. 


LUNCHEON MUFFINS. 


Miss LuMSspDEN. 


One pint of flour,a generous one-half pint of milk, 
two teaspoonfuls of baking powder, one-half teaspoonful 
salt, two tablespoonfuls of butter and two eggs. Mix 
the dry ingredients together and rub through a sieve, 
Melt the butter, beat the eggs till light and add milk to 
them ; add this to dry ingredients, then stir in butter. 
Bake twenty minutes. 


MUFFINS. 


Mrs. Howie, WATERLOO. 


One pint milk, two eggs, one tablespoonful of butter, 
half teaspoonful salt, one and a half teaspoonfuls baking 
powder, two tablespoonfuls of sugar, flour enough to 
make a stiff batter; melt the butter and put in the last 
thing. Bake twenty minutes. 


Use STOCKWELL Flour, It is the BEST. 


1b UEINSS: 


SORE aBUNS: 


Mrs. RoBERT WALLACE, TORONTO. 


Scald one pint of milk, when cool enough add one 
small teaspoonful of salt, a tablespoonful of sugar and 
the largest half of a yeast cake. Mix a sponge as you 
would for bread, let it rise over night, in the morning 
add one-half cup of melted butter and half a cup of 
white sugar. Knead quite soft and let rise again, then 
roll out and put in the tins, let them rise pretty light 
and bake in a moderate oven. 


BUNS 


Mrs. Won. GRAHAM. 


Buns made of bread dough. When putting the bread 
into the pans, leave out what is required for buns. 
Flour the board and roll out, spread over it one table- 
spoonful of butter and one of white sugar, fold over 
twice, flour the board and roll out again and spread over 
it the white of one egg well beaten, fold it over and roll 
it all up and put it in a cool place to rise, then roll out 
and bake in ahot oven. Before putting into the oven 
brush over the tops with a little sugar and water. 
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Mrs. RADFORD. 


One quart of sweet milk, two tablespoonfuls melted 
butter, two eggs, one cupful sugar, half yeast cake. Mix 
milk, butter, yeast cake and enough flour to make a stiff 
batter; when light add the beaten eggs and sugar. 
enough flour to prevent dough sticking to board, knead, 
let rise two hours, roll out, cut with biscuit cutter, let 
rise one hour and bake half an hour in hot oven. 


BRENGHeKO leat 


IsA GARDINER. 


One pint new milk, three parts of one cup of butter, 
one tablespoonful salt, flour enough to make a batter, 
one-half cup of yeast. Let it rise like bread. Very 


good. 
DREN CLR lei 


Mrs. Hunt, SPEEDSVILLE. 


One pint new milk, two tablespoonfuls sugar, one 
tablespoonful butter, one teaspoonful salt. Boil these 
together at noon ; when lukewarm add flour to make a 
batter as for pancakes, one-half cup yeast. At night 
stir in more flour. Next morning make into a dough 
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and knead well. When very light knead again. Roll 
out and cut with a tumbler ; fold them right together 
and when light, bake. 


COTPFEE GAKE: 
Miss Roos, WATERLOO. 

Three coffee-cupfuls milk slightly warm, one coffee- 
cupful butter, melt the butter in the milk, one 
coffee-cupful sugar, two cakes Fleischmann’s yeast, one 
teacupful stoned raisins. Make a sponge in the evening, 
let it rise over night ; in the morning stiffen with flour 
and knead about half an hour. When risen again roll 
out an inch thick and put in pans, then when light melt 
butter and thicken with flour and spread on cakes. 
Bake. Before serving sprinkle with cinnamon and 
sugar. 

KEEPING DOUGH. 

It is not generally known that the dough of raised 
biscuits or rolls can be kept several days well covered in 
an earthen bowl in the refrigerator, so that fresh biscuits 
or rolls can be made from it on several successive 
mornings. For loaf cake take three cups of raised 
dough. The dough of light bread or of biscuits will do. 
Add two cups of sugar, three-quarters of a cupful of 
melted butter, two eggs and spices to the taste. Work 
these ingredients together thoroughly for at least fifteen 
minutes. Add a cupful of raisins if you wish. Pour the 
cake into square pans and let it rise half an hour, being 
careful to cover it with a thick cloth to prevent a hard 
crust forming over it. Bake it one hour in a moderate 


* 


bread oven. 
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Oe OMA mincsy 


Mrs. JAMES YOUNG. 


Two cupfuls of flour, one cupful of sweet milk, two 
eggs, two large tablespoonfuls of butter, two large table- 
spoonfuls of sugar, three teaspoonfuls baking powder and 
a little salt. Cook in a quick oven. 


DRO Tae aC ade. 


Miss BEssiE ALLAN. 


Six cupfuls of flour, one cupful sugar, one cupful butter, 
one cupful lard, one cupful currants, one egg beaten, 
pinch of salt, three teaspoonfuls baking powder. Mix 
all together with milk enough to make a stiff batter and 
drop into buttered pan and bake in hot oven. 


GRAHAM GEMS. 


Mrs. Duncan, HAMILTON. 


Two cupfuls Graham flour, one cupful white flour, one 
cupful sweet milk, two tablespoonfuls butter, one table® 
spoonful sugar, three teaspoonfuls baking powder, one 
egg, a little salt. Beat butter and sugar together, then 
add the egg. Bake about half an hour in a moderate 


oven. 
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FARINA GEMS. 


Miss Roos, WATERLOO. 


Two teacupfuls farina, two tablespoonfuls white flour, 
two and a half teaspoonfuls baking powder, a large 
tablespoonful cream, one cupful sweet milk, a little salt. 
Bake in gem pans in a very hot oven. 


GEMS. 


Mrs. RApForp. 


Four teaspoonfuls sugar, two of lard, one egg well 
beaten, one and a half cupfuls milk, a little salt, two 
teaspoonfuls of baking powder, mixed with sufficient 
flour to stiffen. 


JOHNNY CAKE. 


Miss MINNIE KEAN. 


Two tablespoonfuls butter, two of sugar, two eggs, ° 
half cupful sweet milk, one cupful flour, one and a half 
cupfuls cornmeal, two teaspoonfuls baking powder, a 
pinch of salt. 


SODATBISCU LIS, 


Young housekeepers are exceedingly apt to become 
mixed over this simple bread. After consulting many 
recipe books and many housekeepers, an old house- 
wife, who was by no means a pattern cook, gave the final 
hint that resulted in success. “It’s all in the mixin’,’ 


Made by Todd Milling Co., Galt, Ont. 


324 THE GALT COOK BOOK. 


she said. “The longer the soda and cream tartar are 
mixed through the flour the better the biscuit will be.” 
And this was the secret, and armed with this knowledge 
any recipe in the books, for they were all very much 
the? same, was’ a success, Ifthe directionswhereggiven 
are followed there cannot be a failure. Measure out 
four cupfuls of patent process flour, put it in a sieve, add 
to the flour an even teaspoonful of soda and two 
teaspoonfuls of cream tartar and sift the whole through 
the sieve twice. Rub through the dry ingredients a 
large tablespoonful of butter. Rub butter thoroughly 
through the flour. The longer the shortening is mixed 
tiesmore celicate thee biscuit = Mix into themtiounsana 
butter just enough sweet milk to make a batter as stiff 
asedt can bev stirred. It mustebe  alinost ascoughmever 
not dry. Different brands of flour require a different 
amount of milk. A pint of milk to four cupfuls of flour 
is about the average amount which will be required. As 
soon as the milk is added to the flour mix as quickly as 
possible. Dredge each side of the biscuit dough; turn 
it out on a board which has been dredged with flour and 
rollvout- an inch othicki [hen -cutsin smallebiscuitcmas 
quickly as possible and bake in a large dripping-pan in 
a very quick oven for twenty minutes. If baking 
powder is used, add three heaping teaspoonfuls to the 
flour in place of the cream tartar and soda. A very fair 
biscuit can be made from sour milk or sour cream, using 
soda alone, but the soda and cream tartar -biscuit made 
from perfectly sweet milk is much better, because it is 
very difficult for any person to tell exactly what degree 
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of acidity the milk has acquired, and exactly what 
quantity of soda shall be used. If too much is added it 
gives an unsavory looking yellow biscuit with brown 
veins. 


bee blo CU ts 


Mrs. RADFORD. 


Three cupfuls flour, one and a half teaspoonfuls soda, 
three teaspoonfuls cream tartar, sweet milk enough to 
make a soft dough, roll out, bake twenty minutes in hot 
oven. 


© Keble Uils: 


Mrs. BAIKIE, HAMILTON. 


Four cups flour or about one quart, two scant table- 
spoonfuls lard, one teaspoonful salt, three teaspoonfuls 
baking powder, milk. Sift baking powder with the 
flour, rub the shortening well into the flour and add milk 
enough to make soft dough. 


ANGI Bd ed Bo sigan sd hey Gal OE 64 be 


Miss SHARP. 


Three pints flour, one pint sweet milk, one-quarter 
pound butter three teaspoonfuls cream tartar, one and 
one-half soda. Dissolve the soda in the milk, put cream 
tartar in the flour, add butter and milk last, roll, cut into 
cakes and bake in a quick oven. 
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MARKYCAND=BISGULT: 


Mrs. THompson, MANITOBA. 


One quart of the best flour, half a teaspoonful of salt, 
four ounces of lard chopped fine and rubbed thoroughly 
into the flour. Mix with cold water just as stiff as 
possible, so stiff that you feel almost hopeless of ever 
doing anything with it. Put it on a board and knead 
until it is perfectly pliable and makes a popping sound 
under your hands from the air bubbles breaking in it, 
and until you can pull it down in long thin strips, but 
you have to knead hard and long before the dough will 
~ answer to them ; when it does you can make the biscuit. 
Break off pieces about the size of an egg, mould them 
into round balls and roll three-quarters of an inch thick 
with a rolling-pin. Stick through and through five or 
six times with a fork. The oven must be well heated 
but not too hot or they will be underdone in the middle 
and all of their excellence ruined. They will cook in 
twenty minutes if the oven is properly heated. A quart 
of flour makes twenty-four biscuits of ordinary size. 


DROP BROWN, BISCUIT, 


Mrs Duncan, HAMILTON. 


Small piece of lard, one large cupful white flour, one 
small cupful brown flour, two small teaspoonfuls cream 
tartar, one small teaspoonful soda, a little salt, half pint 
milk. Mix soda and cream tartar into brown and white 
flour, rub a small piece of lard into it and add half pint 
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milk. Drop on a pan and bake quickly in a real hot 
oven. Makes one dozen biscuits. 


GREE BIS@uU LES: 


Mrs. WANLESS, TORONTO. 


One quart Graham flour, three tablespoonfuls of butter 
rubbed in flour, pinch of salt, cupful moist sugar, one 
scant teaspoonful of soda beaten in sour milk, and sour 
milk enough to make a stiff dough. Roll out very thin 
and square same as a soda cracker. Mark them and 
bake in a good oven. 


Gun GE Re bi s@ WS: 


Mrs. WANLESS, TORONTO. 


One quart of flour, one cupful moist sugar, one cupful 
molasses, one egg, three teaspoonfuls soda. Mix with 
water to make a stiff dough, roll out one-fourth inch 
thick and cut same as Graham biscuits. 


BAKING POWDER. 
NERS el lourz, 


Half pound cream tartar, one-quarter pound soda. 
Roll smoothly, sift several times. Use three teaspoon- 
fuls for four cups of flour, and one and a half small tea- 
spoonfuls for any ordinary sized cake. 
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Sie OUNsEeSe 


‘‘ Wha, in his wae days, 
Were loyal to Charlie ? 
Wha but the lads wi’ 
The Bannocks o’ barley 2” 
— Burns. 


SOD APOC ONTS: 


Mrs. McILwRaAITH. 


Into two cupfuls of flour and a pinch of salt ruba 
piece of butter the size of a walnut, one teaspoonful 
soda, and one and one-half cream of tartar if the milk is 
sweet, and if sour use very little cream of tartar. After 
all is well mixed, put in enough. milk to make a stiff 
dough, stiff enough not to require any more flour but 
just what will keep it from sticking to the board. Bake 
on a moderately hot griddle. When done set on edge in 
a dish and roll in a damp cloth. 


SVO LC Hes CON: 


Mrs. D. McNAauGutT, MANITOBA. 


One quart flour, one teaspoonful of soda, one-half 
teaspoonful of cream of tartar, a little salt, sour milk 
enough to make a soft dough. Roll out half an inch 
thick and bake on top of the stove. 
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PG tEAND sSCONES: 


Mrs. WANLESS, TORONTO. 


One pound flour, three ounces butter, hot milk 
sufficient to make a dough, two eggs. Mix the flour 
and butter together, then make into a dough with the 
milk and eggs, handle quickly, roll out and cut in any 
shape or size required. Bake on a griddle or thick- 
bottomed frying-pan. Serve hot. 


se ON ES: 


Mrs. Davip GOLDIE, AYR. 


Two pounds of flour, one teaspoonful of salt, one-half 
ounce of soda, one ounce cream tartar, cnough butter- 
milk to make rather soft. Mix with knife; do not 
knead, but have flour on the board ; then put the dough 
out on it. Lightly part and shape in round pieces as 
big as a breakfast plate. Cut in four, then bake in a 
quick oven. When done brush with butter on the top, 
and cover with a cloth. Do not have too close or they 
Sweat. 


DROREE TD) seGN To: 


Isa GARDINER. 


One cupful flour, one cupful buttermilk, two teaspoon- 
fuls soft sugar, three-quarters teaspoonful soda, one- 
quarter teaspoonful tartaric acid. Mix in a basin the 
flour, sugar, soda, tartaric acid, add gradually the butter- 
milk, beating it well for a few minutes. Have ready a 
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hot griddle, which rub over with a piece of suet or rind 
of bacon.. Put the mixture out in spoonfuls, taking care 
they are neat round shapes. When the scones are 
covered with bubbles on the top, turn them over. 
When they are a light brown color on both sides they 
are ready ; should not be turned twice. 


POTATO SS CON ES. 


Mrs. McILwralITH. 


Use any quantity of potatoes and nearly the same 
quantity of flour and a pinch of salt. Wet the flour 
with thoroughly boiling water till stiff Keep stirring 
till well mixed then add the potatoes, and work together 
till aJl is mixed in. Add no more flour but what will 
keep them from sticking on the board. Roll out quite 
thin and bake on a hot griddle, but be careful not to 
scorch. When done spread all out on a damp cloth till 
cool, then cover. 


PO TACO NEI 


Mrs. NEILSON, Ayr. 


Take one tablespoonful of well mashed potatoes and 
work into it a small handful of flour until it feels firm 
and sticks well together. Roll this out to a round thin 
scone, cut in quarters and put on a hot griddle; bake 
for a few minutes ; turn over and bake for one or two 
minutes on the other side, then pile them together before 
quite cold ; can be eaten either hot or cold. 
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OA ENIESA le CA KE, 
Mrs. W. B. Woop, ST. GEORGE. 


Two cupfuls flour, two cupfuls of oatmeal, one cupful of 
sugar, one cupful of lard, half cupful of hot water, two 
teaspoonfuls of baking powder. Roll them, cut in small 
squares and bake. 


WAGE Cire 


Mrs. QUARRIE. 


Five cupfuls meal, one and a half cupfuls flour, half 
cupful butter, one and a half cupfuls of milk, one and a 
half teaspoonfuls soda, one teaspoonful sugar, salt—the 
size of asmall egg. Roll out thin with mixed flour and 
meal. 


OAT (CAKE: 


Mrs. McILWRAITH. 
a] 


Wet a cupful of fine oatmeal in a small tablespoonful 
of roast beef dripping (dripping is better than butter for 
it makes them crisp) and a very little soda with boiling 
water until quite stiff. Roll out quickly till very thin, 
then dust with meal; sweep the meal off again and put 
on a very hot griddle. Bake on one side only, then rub 
over with meal again and sweep it off and toast before 
the fire the side which was not on the griddle. Keep in 
a dry place and when going to use put in the oven for 
a few minutes to make them crisp, then set on the edge 
to let the steam escape. They are much better done on 
the griddle than in the oven. 
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OMAP iy vines Ca. Kes 


Miss MINNIE KEAN. 


Four cupfuls of oatmeal, two cupfuls of flour, half a 
cupful of butter, half a cupful of warm water, half a 
teaspoonful baking soda, a little sugar cut in square 
pieces, bake in a hot oven. 


OATMEAL CAKE: 


Miss CocKBURN, ABERFOYLE. 


Three cupfuls oatmeal, two cupfuls flour, one cupful 
butter, half cupful sugar, half cupful boiling water, half 
teaspoonful soda, pinch of salt. Mix and roll to the 
thickness of one quarter inch, cut in squares and bake in 
moderate oven. 


Om ME AL GINGEHRECAISIS: 


Mrs. HEPBURN, PRESTON. 


One cupful butter, one cupful milk, one cupful 
molasses, one cupful sugar, one cupful oatmeal, three 
cupfuls flour, two eggs, one teaspoonful soda, two 
teaspoonfuls ginger. Drop a spoonful on buttered tins, 
Bake in a moderate oven. 


BARLEY GAKES: 
Mrs. WANLESS, TORONTO. 


One quart barley flour, three tablespoonfuls butter, 
rubbed in the flour ; one teaspoonful baking soda, beaten 
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in sour milk, enough milk to make a stiff dough, a pinch 
of salt. Roll out half an inch thick and cut into square 
cakes. Bake in a quick oven. 
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BATTER CAKES. 


BAD TMReC RICE Ss: 


Wheaten batter-cakes are those made of sour milk and 
flour, sweetened with soda and shortened with butter, 
but without the addition of eggs. The ordinary rule is 
a quart of sour milk or buttermilk, half a teaspoonful of 
salt, a half cupful of butter or shortening and an even 
teaspoonful of sugar, the quantity of soda depending on 
the acidity of the milk. When sweet milk is used, two 
teaspoonfuls of cream of tartar and an even teaspoonful 
of soda are sifted through the flour. If bread flour is 
used, a little more than a quart will be required by 
measure. These griddle cakes should not be more than 
an eighth of an inch thick. The addition of eggs tough- 
ens them. A griddle cake made of sweet milk is not 
quite so tender as one of sour milk or buttermilk. Where 
the first baking of cakes shows that too much soda has 
been used, a little more sour milk and flour will neutralize 
it. Cornmeal cakes are made exactly like wheaten cakes, 
with the addition of eggs, and substituting cornmeal for 
about two-shirds the quantity of wheat flour in the 
recipes. Eggs are necessary in cornmeal cakes, as with- 
out them they would be too tender to turn. They also 
require one-third wheat flour to two-thirds cornmeal, and 
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they are very nice with one-half or a quarter the short- 
ening of a wheat cake. 


CRUMPETS: 


Miss G. ADDISON. 


Four eggs, one pound white sugar, one pound flour.” 
Ammonia on the point of a knife. 


CICUME ESS: 


Mrs. JAMES YOUNG. 


Scald one pint of milk, let it stand till lukewarm, then 
add a teaspoonful of salt and about three and a half cup- 
fuls of sifted flour. Beat vigorously, then add four ounces 
of butter, melted, anda half cupful of yeast, or a half of a 
compressed cake dissolved in a half cupfal of lukewarm 
water, beat again and let stand in a warm place until 
very light. This should take about two or two and a 
half hours. When light, grease large muffin or crumpet 
rings and place them on a hot griddle. [ill each ring 
half full of the batter, bake until brown on one side, then 
turn and brown on the other. As soon as the crumpets 
are turned remove the rings, as they bake more quickly 
without them. A moderate fire is required for the cook- 
ing or they will brown on the outside before they are 
thoroughly done in the centre. 


BUCKWHEHEAT sPANGAKES: 


Miss MoFFATT. 


Half pint warm water, half cupful of buttermilk, one 
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teaspoonful of salt, three-fourths cupful of hop yeast, one 
cupful of flour to two cupfuls of buckwheat. Mix toa 
stiff batter. Let it stand over night before baking. Mix 
half a teaspoonful of soda in a cupful of boiling water, 
put in and stir slowly. 


GERMAN METHOD OF BUCKWHEAT CAKES. 


Mrs. Hunt, SPEEDSVILLE. 


Make a batter in the usual way of equal parts of 
buttermilk and tepid water, add yeast sufficient to raise 
it; when light add just enough soda to correct the acid 
in the buttermilk, alsoa little salt ; when through baking 
put in some buttermilk and water, stir in flour and set 
in acool place. They will be all light by next morning. 
The writer has kept batter in this way for three months 
without renewing. It will renew itself and never sour 
unless kept too warm. 


EAN CASES. 


Mrs, JAMES YOUNG. 


Two cups flour, one pint milk, two teaspoonfuls 
baking powder, one pinch salt, four eggs. 


PIGAINNE TAB Rie AD: 


Mrs. T. HEPBURN, PRESTON. 


Two eggs, butter about the size of an egg, one pint 
milk, a little salt, two teaspoonfuls cream tartar, one 
teaspoonful soda, flour enough so that it will drop off 


spoon. 
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BREAKFAST CAKES. 


Mrs. RANDALL, WATERLOO. 


One pint milk, three eggs, two teaspoonfuls cream 
tartar, one teaspoonful soda, one teaspoonful salt, flour. 
Mix these in the flour enough to roll out thinly, cut in 
Squares, fry quickly in hot lard like dough-nuts. To be 
eaten while hot with butter. 


SWEET PANCAKE. 


See 


A very delicious sweet pancake is made by taking 
one pint of sweet milk, four eggs, two tablespoonfuls of 
powdered sugar, two tablespoonfuls of melted butter, 
one teaspoonful of baking powder, and flour enough to 
make a moderately thin batter. Beat the eggs, whites 
and yelks separately, until well frothed, stir the butter, 
sugar and one cupful of flour into which the baking 
powder has been mixed into the yelks, then add the 
milk. If needed add more flour. Bake in small cakes, 
butter each one as it comes from the fire, place four in a 
pile, with very thin layers of any kind of sweet jelly 
between and powdered sugar over thetop. They should 
be baked very thin and four served to each person. 


RICE GRIDDLE CAKES. 


Mrs. Esson, CHICAGO. 


One and a half pints cold boiled rice, one quart sour 
milk, one light quart of flour, soda, two eggs, salt to 
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taste. Soak the rice an hour in warm water enough to 
cover it. Mash the rice well, and make a batter, just 
before using it, with the milk, flour, salt, eggs, well 
beaten. The batter ought to be moderately thick. Stir 
in a teaspoonful of soda, just before frying. Fine batter 
cakes may be made of stale light bread ; trim off the 
crust, soak the bread, and make it by the above recipe. 


ATNOV ETE RANGA 


Some of the most delicious pancakes or griddle-cakes 
are those made of sour milk or buttermilk and wheat 
flour, with or without the addition of a little shortening. 
A new fancy is to bake these cakes in the size of a large 
pan, butter them lightly while warm, heap them with 
strawberries slightly crushed and sprinkled with sugar. 
Put a second pancake on top of this layer and heap it 
again with strawberries, sprinkled with sugar as before. 
Cut the cake in triangular pieces, like pie, and serve it 
with whipped cream. The proper rule for these cakes 
is a quart of sour milk or buttermilk, a quart of flour, 
a half cupful of butter and a heaped teaspoonful of soda. 
Sift the soda through the flour twice, rub the butter 
through it, add the milk to make the batter and a level 
teaspoonful of salt. Beat thoroughly. The milk must 
be very acid, to neutralize the amount of soda given. If 
it is not quite sour enough, lessen the amount of soda. 


POTATO GRIDDEE CAKES: 
Mrs.. KITCHEN, ST. GEORGE, 


One small quart nice mashed potatoes, prepared as 
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for dinner with cream and butter, then with one pint of 
good sweet milk add the yelks of two eggs, one tea- 
spoonful baking powder, flour enough to make a 
middling stiff batter, lastly the well-beaten whites of the 
eggs. Bake as ordinary griddle cakes. 


VEATCH: 


Mrs. Esson, CHICAGO. 


For raised waffles mix one quart of milk gradually 
into a quart of flour, add one-half cupful melted butter, 
one teaspoonful of salt and one tablespoonful of sugar. 
Finally add one-half cupful of good home-made yeast. 
Let this mixture rise over night, and in the morning stir 
in two eggs. Let the batter rise half an hour longer and 
bake the waffles in very hot waffle-irons. Serve them 
with new maple syrup. Indian waffles, hominy waffles, 
and waffles of rice are among other possibilities of this 
delicious cake, 


MADE SYRUP FOR-PANCAKES. 
Mrs. JOHN GOLDIE. 


The purest and richest syrup is made by dissolving 
sugar in the proportion of three pounds of sugar to one 
pint of water. Many persons prefer the flavor of syrup 
made of Orleans sugar to that-made of the white. 
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FRITTER BATTER. 


There is no supper dish more easily prepared or more 
welcome on the cold, rainy nights of autumn than a well- 
prepared fritter. The simplest batter for this purpose 
consists of two cupfuls of flour, a cupful of milk, an even 
teaspoonful of cream tartar, a half teaspoonful of soda, a 


tablespoonful of olive oil, and an egg. Beat this batter 
together very hard until it blisters, and drop it spoonful 


by spoonful into boiling fat. It is an excellent batter for 
fruit fritters. Dip slices of cored apples in it, cut across 
the fruit so as to make circles, or slices of oranges. As 
soon as these fritters are thoroughly done, dish them in a 
circle on a hot dish, sprinkle them with powdered sugar, 
and serve them. 


jewel eI Aa Ebadi eey, 


Mrs. ROBERTSON, WOODSTOCK. 


Make a batter not very stiff with one quart of milk, 
three eggs and flour to bring it to the right consistency. 
Pare and core a dozen large apples, chop them to about 
the size of small peas and mix them well in the batter. 
Add one teaspoonful cream of tartar and half a teaspoon- 
ful of soda. Fry in lard and serve with powdered sugar. 
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[erewOisk Seay by eo. 


Mrs. Pappon, CHICAGO. 


Peel a dozen peaches and cut them in half, removing 
the stones. Sprinkle them with sugar and have ready at 
once a batter made by mixing a cupful of flour, a half 
teaspoonful of salt, a teaspoonful of sugar and a yellow 
rind of a lemon grated, and adding a half cupful of milk 
and the beaten yelks and whites of two eggs beaten well, 
finally add a tablespoonful of sweet olive oil or melted 
butter. Beat the batter unmercifully and dip each half 
of peach in the batter so as to completely cover it. Fry the 
peach fritters five or six minutes, or till a fine brown, and 
are tender through. Sprinkle them lightly with powdered 
sugar after steaming, and serve hot. 


BRIEERS, 


Ne ASE 


Beat a tablespoonful of sugar and an egg together, add 
a pinch of salt, and flour enough for a stiff dough, as stiff 
as you can roll it. Roll the dough out as thin as a wafer, 
cut in round cake, and fry in boiling hot lard. Drain the 
trifles on coarse brown paper, and serve them with a 
spoonful of some acid jam or jelly in the centre of each, 
They are nice hot or cold. 


ROSE LAR ERS: 
Mrs. W. T. WALKER. 


Break two eggs into a bowl, add a little salt, and flour 
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enough to make a paste. Roll thin as wafers and cut 
out with a fancy cake cutter, lay two together and put 
on the end of a kitchen fork, work them up and down in 
boiling lard till done, when cold fill with jelly. 


Vea LL 


Miss Hunt, LONDON. 


Two eggs, a pinch of salt, half teaspoonful rosewater. 
Beat the eggs, stir in salt and rosewater, add flour 
until thick enough to roll out and cut with a cake-cutter, 
fry quickly in hot lard, sift powdered sugar on them 
while hot, and when cool put a teaspoonful of jelly 
in the centre of each one. Nice for tea or dessert. They 
can be made without rosewater, as large as a frying-pan, 
piled on each other with butter and sugar on them. 


PUDERBDERRYS BEOs 5S OMEO ior: 


AL AV, -K., PRESTON: 


Three eggs, one pint milk, flour enough to make a 
Datiem (asuloreapple, iritters P aepinch Olscdi waltaicG 
elderberry blossoms, pick them carefully over to free 
from leaves and insects, dip the bunches into the; batter 
and fry in lard. Before turning cut off the stems with a 
pair of scissors. If the bunches are too large divide 
them. Strew them with sugar and cinnamon and eat 
with cream. ~To be eaten hot 
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CMERK Y CAKES: 


AGW kK “PRESTON: 


Three eggs, one cupful white wine, one cupful water, 
one spoonful butter, melted, a spoonful or more of sugar, 
a little cinnamon, flour enough to make a batter. Take 
nice, ripe cherries, tie five or six in a bunch, dip in the 
batter and fry in lard. Strew with sugar and cinnamon, 
send to table hot. To be eaten with cream. 
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SOG Dey SUN] (lone 


WITH A FEW WORDS ABOUT THE GREAT CIVILIZER. 


Having been asked to write a few words on Galt 
society for the Cook Book, it would be well to premise 
the chapter by saying that a great change has come over 
the social side of the community since the days when 
you were not “in it” if you were not Scotch. 

Gradually with the passing away of the ancient 
landmarks of people and place, has come the change: 
The younger generation comes on the scene bringing 
new ideas got in travel—been to Clyde and Puslinch 
perhaps—and gradually society becomes neither so 
exclusive nor so narrow. 

Dancing is- just as common as it was in the old days 
of Shade’s Mills—commoner perhaps—but the olden 
zest is not init. The best people do not take off their 
coats to it now as they did then. , With the refinement 
of modern society one is not supposed to become excited 
over anything. All try to cultivate repose, 


‘That repose 
That stamps the cast of Vere de Vere.” 


The day of the quilting bee and the sleighing party 
have gone past forever and the full-dress party fills their 
place and is with us to stay. [he modern evening party 
of Galt is an institution peculiar to the town. Two 
years ago, yes, even one year ago, it was the same 
conventional old thing that a party is everywhere, cards 
and dancing until midnight, then supper and gossip 
followed by a little dance again, then home early. Now 
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when the supper is being served someone asks the 
hostess how she gets such delightful cake, and she 
smilingly says she never uses any but ferrah’s baking 
powder. At once the conversation becomes general. 
Sad-eyed, blushing girls, who have sought all evening in 
vain for a topic of conversation or a partner, become 
animated quickly. Inveterate female gossips for once 
leave their scandals, and the elderly ladies get warmed 
up to the subject. Conversation becomes as general as 
in a Board of Trade meeting. A kindred topic has been 
reached ; they all know something of the merit of the 
wonderful discovery. Many people say it has completely 
changed the social status of Galt, that the only two 
classes in the town are those who use it and those who 
don’t. Some very discriminating people say that the 
back seams of people’s character are not so badly torn 
up since folks have something else to talk about. 

For ourselves we cannot speak too highly of the 
“reat civilizer.’? With its use the housekeeping 
problem is solved and many of the work-day cares 
become small and trivial through its use. 

If not used too liberally the birds will always sing in 


the tired heart of the user. 
PATIENCE PATMORE. 
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GEN Khor 


‘* However good, however bad depends on how you make it.”’ 


If a cake cracks open when baking, it is either because 
the oven is too hot and cooks the outside before the 
inside is heated, or else the cake was made too stiff. 


To prevent layer cake from sticking, grease the tins 
and dust in a little flour. 


Scald the bowl in which the butter and sugar are to 
be creamed for cake ; the hot dish heats the butter so 
that it will blend much easier with the sugar. 


BOSTON COOKING SCHOOL RULES. — Never mix 
butter and sugar in atin. Keep the barrel of flour in a 
warm place, for if it is in a cold place it becomes damp 
and heavy. If eggs for cake are not quite fresh, and no 
better ones can be obtained, a couple of drops of 
ammonia will take away any musty taste. 


EQUIVALENTS IN WEIGHT FOR MEASURES,.—-The 
spices are all ground: 

Ginger—One heaping teaspoonful, 4% ounce. 

Cinnamon—One heaping teaspoonful, 1% ounce. 

Allspice—One heaping teaspoonful, generous measure, 
y ounce. 

Cloves—One teaspoonful, slightly heaped, 4% ounce 

Mace—One heaping teaspoonful, 4% ounce., 
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Nutmegs— Five equal one ounce. 

Salt—One teaspoonful, 4% ounce. 

Cream of Tartar—Two teaspoonfuls, slightly heaped, 
Yy ounce. 

Soda—One teaspoonful, slightly heaped, 4 ounce. 

Baking powder—One heaping teaspoonful, 4 ounce. 

Butter—One rounding tablespoonful, % ounce. 

Bread crumbs, grated—One cupful, two ounces. 

Stemmed raisins—One cupful, six ounces. 

Currants, cleaned—One cupful, six ounces. 

Indian meal—One cupful, six ounces. 

Pastry flour—One cupful, four ounces. 

New Process flour—One scant cupful, four ounces. 

Butter—One solidly-packed cupful, nine ounces. 

Sugar—One cupful, granulated, eight ounces. 

Liquids—One cupful of ordinary liquid, eight ounces. 

The cups used in these estimates hold half a pint, old 
measure. 


CAKE SM AKING 


Never undertake cake unless you are willing to give 
the business the amount of time and labor needed to 
make it well. Materials tossed together “any how” 
may, once in a great while, come out right. 

Before breaking an egg, or putting butter and sugar 
together, collect all your ingredients. Sift the flour anid 
arrange close to your hand the bowls, egg-beater, cake- 
mould, ready buttered, etc. 

Begin by putting the measured sugar into a bowl and 
working the butter into it with a wooden spoon. Rub 
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and stir until the mixture is as smooth and light as 
cream. Indeed, this process is called ‘‘ creaming.” 

Now, beat the yelks of your eggs light and thick in 
another bowl ; wash the egg-beater well, wipe dry and 
let it get cold before whipping the whites to a standing 
heap in a third vessel. Keep the eggs cool before and 
while you beat them. Add the yelks to the creamed 
butter and sugar, beating hard one minute ; put in the 
milk when milk is used, the spices and flavoring ; whip 
in the whites, and lastly, the sifted and prepared flour. 

Beat from the bottom of the mixing-bowl with a 
wooden spoon, bringing it up full and high with each 
stroke, and as soon as the ingredients are fairly and 
smoothly mixed, stop beating or your cake will be 
tough. 

Should the dough or batter rise very fast lay white 
paper over the top, that this may not: harden into a 
crust before the middle is done. To ascertain whether 
the cake is ready to leave the oven, thrust a clean straw 
into the thickest part. If it comes out clean, take out 
the tins and set them gently on a table or shelf to cool 
before turning them upside down on a clean, dry cloth 
or dish. 


CHRIST NEA Sas Gn kee 


Mrs. RICHARD JAFFRAY. 


One pound butter, one pound sugar, one pound flour, 
two pounds currants, two pounds raisins, one-half pound 
citron, eight eggs, one-half cup molasses, one teaspoonful 
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soda dissolved in the molasses, two teaspoonfuls each of 
nutmeg, mace and cinnamon, one-half cup of brandy, 
one pound figs. Mix butter and sugar to a cream, then 
add eggs slowly, then the molasses and brandy, then 
flour, and last of all fruit. 


FRUIT CAKE. 


Mrs. Tuomas Topp. Sie 


Two pounds raisins, two pounds currants, one ounce 
mixed spice, one pound flour, one pound brown sugar, 
one pound butter, one dozen eggs, one tumbler brandy 
or whiskey, two nutmegs, half teaspoonful of soda. Bake 
three hours. Instead of the two nutmegs and one ounce 
mixed spices one tablespoonful cinnamon may be used. 


BEUM CATE: 


Mrs SYLVESTER. 


One pound flour, one pound raisins stoned and pulled 
to pieces, one pound currants, three-fourths pound brown 
sugar, fourteen ounces butter, one-half pound each, lemon, 
citron, orange peel ; one pound almonds cut in pieces 
and mixed with the same quantity of sugar in addition 
to the first mentioned. Put sugar and almonds into an 
iron pot, stir over the fire till dry one large spoonful 
each of mace, cinnamon, nutmeg; one-fourth pint of 
sherry, one-fourth pint of brandy, one-fourth pint rose 
brandy. Wash the salt out of the butter. Beat it with 
half the sugar to a cream ; beat nine eggs (leaving out 
the whites of three) with the rest of the sugar, then add 
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to it the butter, then spice, wine, flour, nuts. and fruit 
Use the three whites for icing. 


PRU IGA 


Mrs. JOHN SCOTT. 


Eight eggs, two pounds dark sugar, two pounds raisins, 
two pgunds currants, one-half pound lemon peel, one-half 
pound almonds, one and a half pounds butter, two tea- 
spoonfuls cinnamon, two cloves, two allspice, two tea- 
spoonfuls soda dissolved in half a yuk of liquor and 
six cupfuls flour. 


BRO Or ink 


Mrs. JAMES TROTTER. 


One and a half pounds of raisins, two anda half pounds - 
of walnuts (in shell), three-fourths pound of~butter, one 
and one-fourth pound sugar, one pound flour, one nut- 
meg and three teaspoonfuls baking powder. 


RICH PRUITMVOR WEDDING GATE 


Mrs. ROBERTSON, WOODSTOCK. 


Two pounds butter, two pounds sugar, five pounds 
currants, two pounds flour, two pounds sultana raisins, 
three pounds layer raisins, one pound mixed peel, one- 
half pound mixed almonds, twenty eggs, one orange, 
one lemon rind grated and the juice, one-haif ounce 
grated nutmegs, mace and spice, two wineglassfuls of 
brandy, one-half teaspoonful soda, two teaspoonfuls sour 
cream. 
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POROUS Cakes 


Mrs. KIna. 


One pound of sugar, one pound of butter, one pound 
flour, three pounds raisins, two pounds currants, one 
pound citron, one-half ounce cinnamon, one-half ounce 
mace, five nutmegs, one tablespoonful cloves. Mix one- 
half of the flour with the currants and raisins, 


TG rier Rec eG lok, 


Miss E. CAnr. 


Five eggs, one pound light brown sugar, one-third 
pound butter, one-half pound lemon and orange peel 
(mixed) one and a quarter pounds flour, one teaspoon- 
ful soda, one pound raisins (if wanted). Put raisins and 
peel in after the flour. 


ELGH EePRUTE GATS 


Mrs. DUNCAN, HAMILTON. 


One pound butter, one pound frosting sugar, one and 
a half pounds flour, one pound peel, one pound sultana 
raisins, nine eggs, a pinch of ammonia. Beat butter and 
sugar together to a cream, then break in two eges ata 
time and beat well together, then two more until all are 
beaten together, then put in the flour by handfuls, and 
add the ammonia to the last handful of flour that goes 
in, then the fruit ; line the dish both bottom and _ sides 
with paper, and bake slowly. 
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WHUDE ER OW Te GX kre 


Mrs ROBERTSON, WOODSTOCK. 


One cupful butter, two cupfuls sugar, one cupful 
sweet milk,.two and a half cupfuls flour, seven eggs 
(whites only), one pound seeded raisins, one pound 
blanched almonds, one pound dates, one-quarter pound 
citron. Fruit all to be chopped fine and added last. 
Bake slowly until done. 


POUND CAKE. 


Mrs. JOHN McDouGaL_, BERLIN. 


One pound butter, one pound white sugar, one and 
one-quarter pounds flour, one pound currants, two ounces 
orange peel, nine eggs, one ounce citron peel, one ounce > 
almonds, sliced and blanched, cream butter and sugar. 
Beat eggs separately. Flour the fruit. Bake in two 
bread pans from one to two hours. 


NEW YEARS ROUNDZG Nicks 


Mrs. PATTINSON, PRESTON. 


One pound butter, one pound sugar rubbed to a 
cream, one dozen eggs beaten and added, one-half pound 
of mixed peel, one-half pound of blanched almonds, one 
and one-quarter pounds flour, two teaspoonfuls of baking 
powder. 
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SCOTCH BUN. 


Mrs. D. GoLpiE, Ayr. 


One pound flour, one-half pound sugar, one pound 
large blue raisins, two pounds currants, one-quarter 
pound mixed pecl, one-quarter pound almonds, one-half 
ounce ginger, one-half ounce Jamaica pepper, one-half 
teaspoonful black pepper, one small teaspoonful 
carbonate soda, one teaspoonful cream tartar, one small 
breakfast cupful of milk, or as much as will mix it thor- 
oughly with the hands. Mix this ailtogether. One and 
one-half breakfast cupfuls flour, one-quarter pound 
butter or lard, one-half teaspoonful baking powder. Rub 
the flour and butter together, add baking powder, mix 
to a fine paste with water, roll out thin and line baking 
tin with this, reserving a piece for the top, put in the 
above mixture, make flat on top and wet the edges ° 
round and put on the piece of paste reserved for it. 
Brush it over with whited egg. Bake two and one-half 
hours. 


Dr Orel BR eas: 


Mrs. McILwRAITH. 


One pound butter, one and three-quarter pounds 
flour, one quarter pound light brown sugar. Lay the 
flour on the board and the butter on top of it. Knead 
into the butter part of the flour, then mix in the sugar 
and one well beaten egg. Mix it till it is quite tough 
enough to roll out smoothly and without breaking till it 
is about half an inch thick. Have the oven pretty hot 
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at first, then let it gradually cool down. Put paper in 
the pan under the bread. When it has been in a little 
while sprinkle a little sugar on it. If more is wanted 
put it on after it comes out of the oven. Ifitis quite 
solid when you touch it itis done. It should be allowed 
to brown a very little. 


SHORTBREAD. 


Miss Cowan. 


Two pounds flour, one pound butter, one-half pound 
brown sugar. Work it well and bake in a moderate 
oven. 


SCO T@H STO hah ReaD: 


Mrs. MEIKLEJOHN, HARRISTON. 


For seven pounds of everything, three and a half 
pounds of flour, one-half pound of rice flour, two pounds 
of butter (a little bit of lard put in to make two pounds), 
one anda quarter pounds of sugar (bright soft sugar), 
one-half teaspoonful of soda in the flour, white of one 
ege,a little seasoning, lemon ; cream butter and sugar 
together, add flour and seasoning, knead on a board 
until the dough is quite elastic, roll out about an inch 
thick, cut into small pieces, prick with a fork, and bake 
in a slow oven. It will take about half an hour to bake. 


SHORTER eA: 


Mrs. MILLIcAN. 


Two pounds of flour (sifted), one-half pound of butter, 
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one-half pound of lard, one teacupful of icing sugar. 
Mix the flour and sugar and have the butter and lard 
soft, but not melted, and knead it into the flour and 
sugar, keeping a little flour to roll it out with. Roll out 
on floured paper about half an inch thick. 


SHORTBREAD. 


Mrs. R. TurRNBULL. 


Take one-half pound butter, one-half pound lard, four 
cupfuls brown sugar, one-half teaspoonful soda. Mix 
well together, and knead thirty minutes. Bake in a 
moderately hot oven. 


SHORTCAKE. 


Miss IsA GARDINER. 


Beat one pound of butter to a cream, gradually dredge 
in two pounds flour, and add one-quarter pound of 
pounded loaf sugar. Work the paste till it is quite 
smooth, and divide it into six pieces. Put each piece or 
cake ona separate piece of paper. Roll the paste out 
Square, about an inch thick. Bake from twenty to 
thirty minutes. 


MINNEHAHA CAKE, 


NETTIE CRANE. 


One and a half cupfuls granulated sugar, one-half 
cupful butter stirred to a cream, whites of six eggs or 
three whole eggs, two teaspoonfuls cream of tartar 
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stirred in two heaping cupfuls sifted flour, one teaspoon- 
ful soda, one-half cupful sweet milk. Bake in three 
layers. 

FILLING.—One teacupful sugar and a little water 
boiled together until it is brittle when dropped in cold 
water. Remove from stove, and stir quickly into the 
well beaten white of an egg; add to this one cupful 
stoned raisins, chopped fine, or a cupful of chopped 
hickory nut meat, and place between the layers. 


MAKGUERA RE SsCAV ERS GA: 


Mrs. KING. 


Three eggs, one cupful milk, one cupful sugar, three- 
quarters cupful butter, two cupfuls flour, one teaspoonful 
soda, two teaspoonfuls cream of tartar; flavor with 
lemon. 

FROSTING.—One cupful sugar, five tablespoonfuls 
milk, five tablespoonfuls grated chocolate, piece of butter 
Size Ol pegs. “MPUtt Onl) Stove: <and Hlefeite remainmiuve 
minutes after it begins to boil. 


SL GING Tie) alae kobs 


MARGUERITE SCOTT. 


Ingredients—Three eggs, four ounces sugar, one 
cupful flour, one dessertspoonful baking powder, three 
tablespoonfuls boiling water. Mix the baking powder 
with the flour,and beat each of the eggs separately ; 
then mix all the ingredients together, and bake in jelly- 
tins in a brisk oven ; when cool, chocolate frosting put 
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between the cakes makes them delicious, or jelly if 
preferred. 


WalolMeSLAYER CAKE. 


Mrs. ANDRICH. 


One cupful brown sugar, half cupful butter, three eggs, 
half cupful sour milk, one and a half cupfuls flour, spices 
to taste, one teaspoonful soda, two cupfuls chopped 
raisins. Bake in layers. 


JELLY CAKE. 


Mrs. J. G. IrvINnG. 


Beat up three eggs, add one cupful coffee sugar, one 
cupful flour, one teaspoonful soda, one and a_ half 
teaspoonfuls cream tartar. Mix thoroughly and bake 
quickly. : 
per ie Les Va ery 


Mrs. W. OLIvER. 
One cupful sugar, quarter cupful butter, one cupful 
flour, four eggs, whites and yelks beaten separately, one 
teaspoonful soda, two teaspoonfuls cream of tartar. 


Mix the soda and cream of tartar thoroughly in the 
flour, flavor with lemon extract. 


eva GAT 
ANNIE ForsBEs, FERGUs. 


One small cup sugar, two eggs, butter the size of an 
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egg, half cupful sweet milk, one and a half cupfuls flour, 
two teaspoonfuls baking powder. Beat sugar and butter 
together to a cream, add the other ingredients, having 
the baking powder well sifted through the flour. Beat 
all together briskly for two or three minutes. Bake 
quickly. 
Lote ee Ge OE 
Miss C. MILLER. 


Two eggs, one cupful sugar, one tablespoonfui butter, 
one and a half cups flour, one tablespoonful Cooks’ 
Friend, two-thirds cupful milk. Separate whites and 
yelks of eggs, beat whites very stiff, add sugar, beat 
yelks light, cream butter, add yelks, then sugar and 
whites, then flour and Cooks’ Friend, lastly milk, put in 


deep sided jelly pans. This makes two layers. 
| ROLLED JELLY CAKE. 


Mrs. J. MCQUEEN. 


Three eggs, one cup sugar, one and one-half 
teaspoonfuls Ferrah’s baking powder, one cup flour. 
Bake in a shallow pan. Spread with jelly while warm 


and roll. 
CHOCOLATE CAKE. 


Mrs. J]. .M: McMuRTRY. 


One small half cup butter (creamed), one cup sugar, 
two eggs, whites and yelks whisked separately, one-half 
cup sweet milk, two cups flour mixed with two 
teaspoonfuls baking powder. Boil together one-half cup 
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of grated chocolate, one-half cup sweet milk, one-half 
cup sugar, yelk of one egg, one teaspoonful vanilla. 
When cool add with the dough, bake in three jelly tins 
and put white icing between and on top. 


CHOCOLAT CA Kr 


Mrs. RADFORD. 


One and one-half cups sugar, piece butter size of an 
egg, one cup milk, two eggs, two cups flour. Beat butter 
to a cream, add yelks of the eggs, beat whites to a froth, 
then add sugar, then flour and milk last. Frosting : 
six tablespoonfuls chocolate grated, four tablespoonfuls 
confectioners’ sugar, enough boiling water to make thick 
paste. Spread between layers and on top of cake. 


CTIOCORAT He @A lots 


Mrs. W..B. Woop) Str Grorce. 


One and one-half strips of chocolate, one cup of milk, 
one cup of sugar, two cups of flour, yelks of two eggs, 
two small tablespoonfuls butter, two tablespoonfuls of 
baking powder, one teaspoonful vanilla. Boil the 
chocolate in the milk for a few minutes, stir, add the 
yelks well beaten, stir till thick, then add sugar and the 
other half-cup of milk and other ingredients mentioned. 
Either bake as layer cake with icing between, or in one 
large cake with icing on top. 

ICING FOR CHOCOLATE CAKE. 

Three tablespoonfuls of milk, one-half cupful granu- 

lated sugar. Boil together for a few minutes or until it 
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strings from the spoon. Take off the fire, flavor with 
vanilla and stir till cool before putting on the cake. 


DELICIOUS CHOCOLATE CAKE. 


Miss NETTIE CRANE, 


Whites of eight eggs, two cupfuls sugar, one cupful 
butter, three cupfuls flour, one cupful sweet milk, three 
teaspoonfuls Ferrah’s baking powder. Beat the butter 
to a cream, stir in the sugar and beat until light, add 
the milk, then the flour and beaten whites ; when well 
beaten divide into equal parts, and into half grate a cake 
of sweet chocolate. Bake in layers spread with custard 
and alternate the white and dark cake. 

Custard of the cake—Add a tablespoonful of butter 
to one pint of milk and let it come to a boil, stir in two 
eggs beaten with one cupful of sugar, add two tea- 
spoonfuls of cornstarch dissolved in a little milk. 


CHOC ® Bratt VAR BE Be GAds ie 


Mrs. J. H. WEBB, WATERLOO. 


One and a half cupfuls sugar, half cupful butter, half 
cupful milk, two and a half cupfuls flour, one egg, one 
teaspoonful cream tartar, half teaspoonful soda, flavor 
with= vanilla; When. well mixed- take (half tote itean 
another dish and stir into it one square of melted 
chocolate, have your tins ready and put in a spoonful of 
light and dark alternately. 
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COCONUT CAKE: 


Miss ANDREWS, DAYTON. 


One cupful butter, three cupfuls sugar, three cupfuls 
flour, half cupful sweet milk, ten eggs, whites, well 
beaten, three teaspoonfuls baking powder. Beat butter 
and sugar to a cream, add flour, milk and baking 
powder. Bake in a moderate oven in pans one inch 
deep. Make three cakes. 

IcING.—Three eggs, one pound of sugar, one cocoanut 
grated. Beat eggs to stiff froth, then add sugar and 
lemon juice. Put cake on a stand, while warm spread 
on the icing, then sprinkle thick with cocoanut, lay on 
another cake and do the same, at the last spread icing 
all over and then cocoanut. 


CO Geren Ul OA ey. 


Miss HEPBURN, PRESTON. 


Two tablespoonfuls butter, one cupful of sugar, one 
cupful milk, two and one-half cupfuls of flour, two 
teaspoonfuls of cornstarch, two teaspoonfuls of baking 
powder, three eggs, keeping out the whites of two for 
frosting. If you use fresh cocoanut take half of the 
cocoa milk and fill up cup with milk. Bake in three 
layers and color centre one with one-half teaspoonful 
fruit coloring. Take balance of cocoa milk sweeten and 
thicken with a little cornstarch, beat the whites of the 
egg, add one-half cup sugar and spread all over the cake 
then sprinkle with the grated cocoanut and a little sugar. 
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CREA AWE: 


Mrs. C. P. KEfFER, ST. GEORGE. 


Two eggs, one cupful sugar, one cupful of cream, two 
_cupfuls of flour, one teaspoonful cream of tartar, one 
teaspoonful of soda. 


WASHINGTON CREAM CAKE 


Mrs. J. W. CAPRON. 


Two cupfuls sugar, one-half cupful sweet milk, three 
cupfuls flour, four eggs, three even teaspoonfuls baking 
powder, butter size of an egg. 

CREAM FILLING.—One pint sweet milk, three eggs, 
one cup flour, one cup sugar. Flavor to taste. Aiter it 
is cooked spread with one-half teacupful butter like 
jelly. 
CREAM. CAKE. 


VER SHV View Elion Zs 


One large tablespoonful butter, three eggs, one and 
one-half cupfuls of flour, one cupful of sugar, three 
tablespoonfuls of water, one small teaspoonful cream 
tartar, one-half small teaspoonful soda. 

CREAM.—One pint of milk, one egg, one and one-half 
tablespoonfuls cornstarch, two tablespoonfuls of sugar. 
Flavor when cool and put between cakes. 


FRENCH CREAM CAKE. 


Mrs. Howlz£, WATERLOO. 


CAKE—Three eggs, one cupful white sugar, one and a 
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half cupfuls flour, one and a half teaspoonfuls baking 
powder in the flour, two tablespoonfuls cold water. Bake 
in a quick oven. Split the cake while warm and spread 
with the cream. 

FOR THE CREAM.—Boil nearly one-half pint of sweet 
milk, beat one egg with a scant half cupful of sugar and 
one tablespoonful of cornstarch ; when the milk is nearly 
boiled, stir in the remainder, add a small piece of butter, 
flavor to taste. 


ALMOND CREAM CAKE. 


Miss LuMSDEN. 


Two cupfuls of pulverized sugar, one-quarter cupful of 
butter, one cupful of sweet milk, whites of four eggs 
beaten light, one-half teaspoonful of vanilla, three cupfuls 
of flour, three teaspoonfuls baking powder. 

FOR THE CREAM.—Whip one cupful cream, stir 
gradually into it one-half cupful of pulverized sugar, a 
few drops of vanilla, one pound of almonds chopped 
and blanched. © 

ORANGE CAKE: 


Mrs. R. McGREGOR. 


Four eggs, one cupful sugar, one cupful flour, one 
teaspoonful baking powder. Beat eggs and sugar 
together twenty minutes, add slowly flour and baking 
powder. 

ORANGE FILLING.—One small tablespoonful corn- 
starch, one cupful sugar, one orange. Wet cornstarch 
with a very little cold water and pour on enough boiling 
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water to thicken, add juice and half the grated rind of 
orange; let boil about ten minutes; put the other half 
erated rind in icing for cake. 


CD) REASN a De Ge eT 


Mrs. GorDOoN, WoopDsTock. 


Two cupfuls sugar, one-half cupful butter, two cupfuls 
flour, one-half cup water, five eggs (yelks) two teaspoon- 
fuls baking powder, one orange (rind), one and a half 
oranges (juice). Beat butter to a cream, add sugar 
gradually, then the orange, the eggs well beaten, the 
water and the flour in which the baking powder has 
been well mixed. Bake in sheets for twenty-five minutes 
in a moderate oven, and when cool frost with one egg 
(white), rind of one orange and the juice of one anda 


half. 


ORANG Tena kel: 


Mrs. A. McAUSLAN. 


Five eggs, three cupfuls sugar, three quarters cupful 
butter, one cupful sweet milk, four cupfuls flour, juice 
and rind of one orange. Break the yelks of eggs into a 
large bowl, add sugar, butter and orange juice beaten till 
light and creamy; then add the milk and whites of 
the eggs (which must be beaten to a stiff froth), and 
flour into which has been sifted one teaspoonful soda 
and two teaspoonfuls of cream of tartar. Bake in four 
jelly-tins : put lemon butter between, then ice. 
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PI VELOIN Oa his 


Mrs, R. WILKINSON. 


CAKE PART. — Two cupfuls sugar, one-half cupful 
butter, three-quarters cupful sweet milk, whites of six 
eggs, three cupfuls flour, two . teaspoonfuls baking 
powder. 

FILLING.—Grated rind and juice of one lemon, yelks 
of two eggs, piece of butter the size of an egg, one cupful 


DO? 
sugar. Cook till thick, and spread between the layers, 


CEMON CAKE. 


Mrs. ©.- PP) KEErer. St) Grorer: 


One and a half cupfuls sugar, one cupful butter, two 
and a half cupfuls flour, five eggs, four teaspoontuls 
sweet milk, one teaspoonful cream tartar, half tea- 
spoonful soda. 

For JELLY.—One cupful sugar, two tablespoonfuls of 
butter, two eggs, juice of two lemons. Break all 
together and boil. For orange cake use orange instead 
of lemon. 


LEMON JOHNNIE CAKE. 


Mrs. W. JEWEL, HArRRISTON. 


Two cupfuls of sugar, half cupful of butter, half cupful 
of milk, three cupfuls of flour, three eggs, two tea- 
spoonfuls of baking powder. Bake in six layers. 

FOR THE JELLY.—Rind of two lemons, grated, one 
cupful of sugar, one egg, half cupful of boiling water, 
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one teaspoonful butter, one tablespoonful flour mixed 
with the water, boil till it thickens. 


ICE-CREAM CAKE. 


Mrs. Jos. W. CAPRON. 


Make a sponge cake as follows:—Four eggs, beaten 
separately, one cupful sugar, one cupful flour and one 
teaspoonful baking powder. Bake in layers and let 
them get cold. Take two cups sweet cream and beat 
until light, sweeten and flavor with vanilla; pour hot 
water over a pound of almonds to remove the skin, chop 
fine and then mix with the cream, spread thickly between 
the layers of cake. 


[CE2CR EA Ms Ga ki: 


Mrs. JAMES Hoop. 


One cupful white sugar, two tablespoonfuls butter, 
softened, not melted, one-half cupful sweet milk, three 
eggs, one and one-half cupfuls flour, two teaspoonfuls 
baking powder. This makes two layers. When cold 
with a sharp knife remove the brown top of the under 
layer, spread the following custard between the layers 
and ice with boiled icing. 

CUSTARD.—One cupful sweet milk, one egg, two 
tablespoonfuls powdered sugar, one dessertspoonful 
cornstarch. Heat the milk to near boiling, add corn- 
starch dissolved in part of the milk, then add the egg 
well beaten with the sugar. Flavor with pineapple or 
vanilla. 

Use STOCKWELL Flour. It is the BEST. 
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ICE-CREAM CAKE. 


Miss BeEssiE ALLAN. 


One cupful sugar, three-quarters cupful butter, whites 
of four eggs, one and one-half cupfuls flour, two 
teaspoonfuls baking powder, one-half cup milk, flavoring. 
Cream butter well, add sugar, eggs, milk, flour and 
baking powder, vanilla. Beat well and bake in buttered 
pan. 


CARAMEL CAKE. 


Mrs. CALDBECK, WOODSTOCK. 


One cupful sugar, one-half cupful butter, one-half 
cupful milk, two cupfuls flour, two eggs, two teaspoonfuls 
baking powder. Put eggs, sugar and butter in a bowl 
and beat till the butter is quite smooth, then add milk 
and flour ; put the baking powder in flour. | 

CARAMEL ICING.—One cupful light brown sugar, one 
tablespoonful of cream and one tablespoonful of water. 
Stir all together in a pan and boil three minutes, beat 
until a little cool, then add a teaspoonful of vanilla, beat 
again until nearly cold. _Be sure and only boil three 
minutes by the clock. Just lovely. 


Gk uve eG Aik H. 


Mrs. JOHN Scott. 


Three eggs, one cupful sugar, half cupful cold water, 
two tablespoonfuls butter, one good cupful flour, two 
teaspoonfuls baking powder. 

DRESSING.—One-half cup sugar, one tablespoonful 
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butter, one-half cup milk. Boil until stiff Flavor with 
vanilla. 


WATER-MELON CAKE. 


Mrs. T. HEPBURN, PRESTON. 


WHITE PART.—Two cupfuls white sugar, one cupful 
butter, one cupful sweet milk, three and one-half cupfuls 
flour, whites of eight eggs, two teaspoonfuls cream tartar, 
one teaspoonful soda. 

RED PART.—One cupful sugar, red, one-half cupful 
butter, two cupfuls flour, one-third cupful sweet milk, 
whites four eggs, one cupful raisins. Be careful to keep 
the red part around the tube of the pan and the white 
around the edge. 


WATER-MELON CAKE. 


Mrs. JOHN GOLDIE. 


One and one-half cupfuls sugar, one cupful butter, 
one-half cupful milk, five eggs, three cupfuls flour, two 
teaspoonfuls baking powder. Cream the butter and 
sugar, add the milk and beaten eggs, take out one-half 
of the batter and add a little fruit coloring and one 
cup of stoned raisins rolled in flour. Flavor to taste. 
Spread well the bottom and sides of your pan with the 
white part, fill up with the pink. Leave enough white 
forthe top. Bake in a moderate oven. 


Use STOCKWELL Flour. It is the BEST. 


CAKES. 369 


PANG LS Teg Gees 1K), 


Mrs. E. SNOWBALL, ST. GEORGE. 


Whites of nine large eggs or ten small ones, one and 
one-quarter cups of sifted granulated sugar, one cup 
sifted flour, one-half teaspoonful cream of tartar, a pinch 
of salt added to the eggs before beating. After sifting 
flour four or five times, measure and set aside one cupful, 
then sift and measure one and one-quarter cups 
granulated sugar. Beat whites of eggs about half, add 
cream of tartar and beat until very stiff, stir in sugar, 
then flavor very lightly. Putin pan and bake at once in 
a moderate oven, Will bake in from thirty-five to fifty 
minutes. 


DONG ETC ACE 


Mrs. R. MAacGreacor. 


Eight eggs (whites only), four ounces powdered sugar, 
three ounces flour, one-quarter ounce cream tartar. 
Beat whites of eggs very light, sift twice through a fine 
Sieve the Hourssugar and cream tartar; 2add toethe 
whites, but do not mix very much. Do not butter the 
pan; bake in pan with centre piece in it, turn it upside 
down when baked, run a thin knife around it and let it 


drop out. 
ANGE IS BOO): 


Mrs. JAMES Hoop. 


One and a half cupfuls granulated sugar, sifted eight 
times before measuring, one cupful of flour, sifted four 
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times before measuring, one teaspoonful cream tartar, a 
pinch of salt, whites of eleven eggs beaten stiff, flavor 
with vanilla or orange. Bake in a round tin with a 
funnel in the centre. Do not butter the pan. This cake 
should be baked in a very moderate oven, and covered 
with a paper if it begins to brown before properly 
raised. Remove from the pan, and lay on a wire sieve 
to cool. 

FROSTING.—White of one egg, beaten with one- 
quarter teaspoonful baking powder, and one-quarter 
pound confectioners’ sugar. Beat with a fork. 


N USC AK 


Miss NIcHOoL, WoopDSsTOCK. 


One cupful sugar, one-half cupful butter, two eggs,’ 
one-half cupful sweet milk, one and a half cupfuls of 
flour, two teaspoonfuls baking powder, one large cupful 
chopped raisins, one large cupful chopped walnuts ; 


frost when baked. 
INUIT ATC RS 


Mrs. JOHN GOLDIE. 


Four eggs, whites, well beaten, one cupful white sugar, 
one-half cupful butter, one-half cupful sweet milk, two 
cupfuls flour, one teaspoonful cream tartar, one-half 
teaspoonful soda, one cupful broken up walnuts ; nuts 
are put in last. Nuts chopped fine and stirred through 
cake just before it is put in the oven. Bake in a deep 
tin ; put one-half cupful nuts in icing. 


Use STOCKWELL Flour. It is the BEST. 
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WALNUT CAKE. 


Mrs. JoHN McDouaga tt, BERLIN. 


Half cupful butter, one and one-half cupfuls sugar, half 
cupful milk, one and one-half cupfuls flour, half cupful 
raisins, stoned, half cupful walnuts, chopped, four egos. 
Cream the butter and sugar, add milk and flour with one 
teaspoonful Cleveland baking powder, then add the 
whites of the eggs, dredge raisins and walnuts before 
stirring them in, and bake slowly. Make the icing of 
the yelks of the eggs and sugar, place walnuts on top of 
icing. 


WIEN UE SC AK i 


Mrs. RIcHARD JAFFRAY. 


Half cupful butter, one and a half cupfuls sugar, half 
cupful sweet milk, two cupfuls flour with two tea- 
spoonfuls baking powder, whites of four eges well 
beaten, add lastly one cupful raisins and half a cupful 
chopped walnuts.. | 

IcING.—Beat the yelks stiff with white sugar, spread 
on cake while hot, put half walnuts over the top and 
return to oven till icing is cooked. 


WALNUT ICING. 


One pound maple sugar, boil until it hairs, then add a 
little butter or cream and one pound walnuts chopped, 
but not too fine. 
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HICKORY NUT CAKE: 


Mrs. RICHARD JAFFRAY. 


Three-quarters cupful butter, one and one-half cupfuls 
sugar, three-quarters cupful sweet milk with one-half 
teaspoonful soda, two and one-half cupfuls sifted flour 
with one teaspoonful cream of tartar, whites of four eggs 
well beaten, one cupful hickory meat chopped fine, walnuts 
or pecan nuts will do. Bake in a deep round tin. For 
coloring and flavoring the icing use a few drops of fruit 
coloring and essence of rose. 


LIAZ E lee Ni Tee IE: 


Mrs, T. HEPBURN, PRESTON. 


One pound sugar, one pound hazel nuts when shelled 
and chopped, whites four eggs. Drop on tins and bake: 


ALMOND CAKE. 


Mrs. ADAM WARNOCK. 


Two eggs, one-halfgpound white sugar, one-half pound 
flour, one-half pound split almonds. Stir the eggs with 
sugar until light, add the flour with as much soda as will 
lay on the point of a knife, add the almonds and mix 
well. Put into a bread pan, smooth with your hands or 
a very small rolling pin, brush over with the yelk of an 
egg, put into a moderate oven until brown, cut into 
slices while warm in the pan, toast them until the sides 
are a light brown. 

Use STOCKWELL Flour. It is the BEST. 
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ALMOND BREAD. 


Mrs. HEpBuRN, PRESTON. 


Three cupfuls white sugar, one pound butter, one 
pound almonds dried and split, eight eggs, flour enough 
to roll out. Stir the yelks of eggs, butter and sugar till 
very light, beat the whites of eggs to a stiff froth, add 
flour and whites of eggs last, cut in narrow strips and 
bake. 


SRONGES@AKE: 


Mrs. Gordon, WoopsTock. 


One-half pound flour, three-quarters pound sugar, 
eight eggs (leaving out whites of four), one-quarter 
cupful water. Beat the eggs well, put the sugar into a 
saucepan with the water, let it boil up once and pour it 
on the eggs, keep on beating all the time; when beaten 
enough, add the flour and put into the oven. 


BERWICK SPONGE CAKE. 


Mrs. PERRY. 


Six eggs, three cupfuls powdered sugar, four cupfuls 
sifted flour, one cupful cold water, four teaspoonfuls 
baking powder. Beat the eggs two minutes, put in the 
sugar, beat five minutes, stir in half the flour, then the 
water, then remainder of flour, flavor with essence of 
lemon. 
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V EDV PSS PONG HE CAG 


Mrs. Howiz, WATERLOO. 


Two cupfuls white sugar, two cupfuls flour, two-thirds 
cupful boiling water, four eggs, two teaspoonfuls baking 
powder, flavor to taste. Beat eggs and sugar together, 
then add flour and lastly the hot water just as it is ready 
for the oven ; this is excellent. 


SPONGE CAKE. 


Mrs. W. B. Woop, ST. GEORGE. 


One cupful of sugar, one cupful of flour, four eggs. 
Beat the eggs and sugar together for half an hour, and 
then stir in the flour as lightly as possible. 


SPONG LEGA IKr 


Mrs. STRONG. 


Four eggs, one cupful sugar, one cupful flour, one tea- 
spoonful baking powder, essence of lemon to taste. Beat 
the whites of the eggs, add the sugar and beat again, add 
the yelks, beat once more, stir in the other ingredients 
lightly. 

DEON GE AC ack ry 


Mrs. SKENE, 


One cupful granulated sugar, one cupful flour, two 
eggs, one-quarter teaspoonful salt, one large. teaspoonful 
baking powder. Sift the baking powder and salt well 
through the flour, the whites of-the eggs to be beaten 


Use STOCKWELL Flour. It is the BEST, 
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separately, add the largest half of the sugar to the whites 
of the eggs and the remainder of the sugar to the yelks, 
whip up very light, mix all together thoroughly ; lastly, 
add one-quarter cupful boiling water. Flavor with 
lemon. 


CORNS DARCH GARE. 


Mrs. A. ELMSLIE. 


One-half cupful butter, one cupful sugar, whites of 
four eggs, one cupful cornstarch, one cupful flour, 
one-half cupful milk, two teaspoonfuls baking powder, 
one teaspoonful vanilla (dissolve cornstarch in the 
milk). 


SNOW - CAKE. 


Mrs. C. H. WARNOCK. 


One cupful granulated sugar, one-half cupful butter, 
one-half cupful sweet milk, one-half cupful flour with one 
and one-half teaspoonfuls Ferrah’s baking powder, whites 
of four eggs well beaten. Flavor to taste. Add flour 
and eggs last. 


SNOW CAKE. 


Miss Woops. 


Three-quarters cupful of butter, two cupfuls of sugar, 
one cupful of milk, one cupful cornstarch, two cupfuls 
flour, one and one-half teaspoonfuls baking powder. 
Mix cornstarch, flour and baking powder together, add 
to the butter and sugar with the milk, lastly add whites 
of seven eggs. | 
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DIST GATE hae 


Miss SLoAan. 


Two cupfuls sugar, one cupful sweet milk, three- 
quarters cupful butter, three cupfuls flour, the whites of 
five eggs, two teaspoonfuls baking powder, one-half 
teaspoonful essence of lemon. 


DN SEIKO peMs. (C aay 


Mrs. W. B. Woop, ST. GEORGE. 


One cupful of butter, two cupfuls of sugar, one cupful 
of sweet milk, three cupfuls of flour, nine whites of eggs, 
two teaspoonfuls baking powder. Beat butter and sugar 
to a cream, then add milk, then flour and last the whites 
of the eggs well beaten. 


WIth PPR EE GUION CA Es 


Miss NETTIE CRANE. 


Three cupfuls sugar, one cupful butter, one cupful 
milk, three cupfuls flour, one cupful cornstarch, 12 whites 
of eggs beaten to a stiff froth, two teaspoonfuls cream of 
tartar in the flour, one teaspoonful soda in half the milk. 
Dissolve the cornstarch in the rest of the milk and add 
it to the sugar and butter well beaten together, then the 
milk and soda, and the flour and whites of egg. This 
cake is rightly named, Perfection. 

Use STOCKWELL Flour. It is the BEST. 
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WHITE CAKE. 
Mrs. Main. 


Two cupfuls of sugar, one cupful of butter, one cupful 
of milk, four cupfuls of flour, four teaspoonfuls baking 
powder, whites of ten eggs. Flavor with almond or any 
desired flavoring. Excellent. 


WHITE CAKE. 


Mrs. ROBERTSON, WooDSsToOck. 


One cupful white sugar, one-third cupful melted 
butter, one-half cupful swect milk, one cupful flour, 
one-half cupful cornstarch, two heaping teaspoonfuls 
baking powder, 4 eggs. 


FLAVORING.—Whip sugar and butter to a cream, add 
milk and stir thoroughly, sift flour, cornstarch and 
baking powder together and add also. Take the whites 
of the eggs, beat them to a stiff froth and add stirring it 
well with the cther. Flavor with ratafia and bake slowly. 


VE els Bes Ge Kel? 


Miss A. Woops. 


eo 7) 


One-half cupful butter, two cupfuls flour, three eggs, 
whites only, one-half cupful of milk, one cupful of sugar. 
Flavor to taste. Cream butter and sugar. Add well 
beaten whites and beat thoroughly, to this add milk, 
then flour and two teaspoontuls baking powder. 
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WHUPES CAKE: 


IMDRS Wwe Tales Meena, 


Whites of three eggs, one-third cupful of butter, one 
cupful of sugar, one and one-half cupfuls flour, one-half 
cupful milk. Beat butter and sugar together, add flour 
and one small teaspoonful cream tartar, small half 
spoonful soda. Add whites of eggs last well beaten. 


VANS D USNS GOLDIEOAtTS 


Mrs. E. SNOWBALL, ST. GEORGE. 


One cupful granulated sugar, scant, one-half cupful 
butter, one-half cupful sweet milk, one and one-half 
cupfuls flour, yelks of eight eggs, two teaspoonfuls 
baking powder. Cream butter and sugar thoroughly, 
beat yelks to a stiff froth and stir through well, put in 
milk then flour and stir hard. Bake in a tube pan in 
a moderate oven. 


Te A EtG Te 
Mrs. JOHN McDouGALL, BERLIN. 


Two cupfuls sugar, one cupful butter, three eggs, one 
cupful milk, one cupful cornstarch, two cupfuls flour, two 
teaspoonfuls Cleveland’s baking powder. Beat all well 
. together. 


LOA TSA ee 


Mrs. IRWIN. 


One and one-half cupfuls sugar, one-half cupful butter, 
Use STOCKWELL Flour. It is the BEST. 
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three-quarters cupful sweet milk, two eggs, whites only, 
two cupfuls flour, two teaspoonfuls baking powder. Beat 
the sugar and butter to a cream then add the milk, one 
cupful flour then the eggs well beaten, and lastly the 
other cup of flour with the baking powder. Flavor to 
taste. If desired, one cupful walnuts chopped fine may 
be put in.. The above makes a good layer cake. 


GONDECTION CAKE, 


Miss SHARP. 


WHITE PART.—One and a half cupfuls sugar, half 
cupful sweet milk, two cupfuls flour, four tablespoonfuls 
butter, two teaspoonfuls baking powder, whites of 
three eggs. 

DARK PART.—One cupful sugar, half cupful molasses, 
half cupful butter, half cupful sour milk, two and a half 
cupfuls flour, yelks of four eggs, half teaspoonful soda, 
spices and fruit to suit the taste. Put dark cake between 
the white. 


NE ROE OID NaG aK Ee 


MARGUERITE SCOTT. 


INGREDIENTS—LIGHT PART.—Two cupfuls_ sugar, 
three-quarters cupful butter, one cupful sweet milk, two 
and a half cupfuls flour, whites of five eggs, three 
teaspoonfuls baking powder. 

DARK PART.—half cupful molasses, half cupful flour, 
one cupful raisins, one teaspoonful cinnamon, half 
teaspoonful cloves, two large spoonfuls of light part. 
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Bake the light part in two cakes. Bake the dark part 
in one cake, and place between the two light cakes with 
jelly or frosting. 


WAR BEER CARH: 


Mrs. SKENE. 


DARK PART.—Butter the size of an egg, half cupful 
brown sugar, yelks of two eggs, half cupful molasses, 
quarter cupful water, spice to taste, a small teaspoonful 
soda and about two cupfuls flour. 

LIGHT PART,—Whites of two eggs well beaten, half 
cupful white sugar, butter size of an egg, quarter cupful 
milk or water, one large cupful flour, one teaspoonful 
baking powder, flavor with lemon. 


Vio Lo eC kore 


Miss ANNIE SINCLAIR. 


DARK PART.—The yelks of two eggs, quarter cupful 
dark sugar, quarter cupful butter, quarter cupful 
molasses, quarter cupful milk, half teaspoonful cloves, 
half teaspoonful cinnamon, one cupful flour, one tea- 
spoonful soda. 

LIGHT PART.—The whites of two eggs, half cuptul 
white sugar, quarter cupful butter, quarter cupful milk 
one cupful flour, one and a half teaspoonfuls baking 
powder, flavor to taste, put tablespoonful about of dark 
and light and bake like a jelly cake, in layers, 


Use STOCKWELL Flour. It is the BEST. 
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COMBINATION CAKE. 


Mrs. W. JEWEL, HARRISTON. 


LIGHT PART.—Five eggs (whites), one-half cupful 
butter, one and a half cupfuls white sugar, one and a 
half cupfuls sweet milk, two teaspoonfuls baking powder, 
two and a half cupfuls flour, flavor with vanilla. 

DARK PART.—Five eggs (yelks), one-half cupful 
butter, one and a half cupfuls brown sugar, one-half cup- 
ful sour milk, one-half teaspoonful soda, two and a half 
cupfuls flour mixed with one teaspoonful baking powder, 
one lemon peel, one-half nutmeg, one-half teaspoonful 
cinnamon and-.cloves. Bake in: jelly. cake tins: -It 
makes four layers. 


iL ee ese 


MIss JENNIE CAIRNS. 


One cupful sugar, one-half cupful butter, three eggs, 
one-half cupful sour milk, one and a half cupfuls flour, 
one teaspoonful cinnamon and cloves, one nutmeg, one 
teaspoonful soda, two cupfuls chopped raisins. 


SPAN ESHe BUN, 
Mrs. MARSHALL. 


Three eggs, one cupful of brown sugar, three-quarters 
Olsa.cupiulson butter, one cupfullmilk, onecand?a hart 
teaspoonfuls cinnamon and allspice, one teaspoonful 
soda, one teaspoonful cream of tartar; save the whites 
of twa eggs for icing, with one-half cupful of brown 
sugar and one-half teaspoonfuls cinnamon. 
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SPANISH BUN. 


Miss LUMSDEN. 


One egg and the yelks of two or three, three-quarters 
cupful of butter, two cupfuls brown sugar, one cupful 
sweet milk, two and a half cupfuls of flour, two teaspoon- 
fuls cream tartar, one teaspoonful soda, one teacuptul of 
mixed spices, one teaspoonful of cinnamon. 

FROSTING.—Whites of eggs left from cake, beaten 
stiff; add one cupful brown sugar. Return to oven to 
brown. 


CURRAN FE CAKE: 


Mrs. J. B. Capron, INGERSOLL. 


One pound flour, two pounds sugar, half pound butter, 
one egg, half pint of milk, three-fourths teaspoonful soda, 
half teaspoonful cream tartar, half pound currants and a 
littlecitron peel. 


PiGe@ A ior 


Mrs. J. W. CApRON. 


WHITE PART.—Two cupfuls sugar, two cupfuls flour, 
two-thirds cupful sweet milk, half cupful butter, whites of 
five eggs, two teaspoonfuls baking powder. Bake in 
two tins, 

DARK PART.—One cup brown sugar, butter size of a 
walnut, one cupful flour, one cupful chopped figs, half 
cupful of sweet milk, one egg, one teaspoonful baking 
powder. When cold place the fig cake in centre with 
frosting. 

Use STOCKWELL Flour. It is the BEST. 
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RATS ENG OKT, 
Mrs. J. H. WEBB, WATERLOO. 


One cupful sugar, half cupful butter, half cupful sweet 
milk, two cupfuls flour, two eggs, one tablespoonful corn- 
starch, two teaspoonfuls baking powder, one cupful 
raisins, spice. Stir sugar, butter and yelks of eggs to- 
gether. Add whites last thing. 


DA eG kK i 


Miss C. Roos, WATERLOO. 


One and one-fourth cupfuls brown sugar, one and one- 
fourth cupfuls butter, one cupful sour milk, three eggs 
beaten to a froth, one pound dates rolled in flour, one 
teaspoonful baking soda. Flour to thicken. 


Jp A wd lo Oo 


Mrs. R. MACGREGOR. 


Half pound butter, half pound sugar, three-quarters 
pound flour well sifted, three-quarters pound mixed peel, 
five eggs. Rub butter to a cream, add sugar and rub 
again, add two eggs and a little flour, then the rest of 
the eggs and flour ; last, the peel. 


CINNAMON CAKE. 
Mrs. C. H. WARNOCK. 


Half cupful butter, half cupful granulated sugar, two 
eggs well beaten, half cupful sweet milk, one and a half 
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cupfuls flour with one and a half teaspoonfuls Ferrah’s 
Baking powder: Three teaspoonfuls cinnamon. Cream 
the butter, then add little salt; when all is well beaten 
together add the spice. 


CONG, SC ee: 


Mrs. C. P. KEEFER, ST. GEORGE. 


One pound brown sugar, one pound flour, one pound 
raisins, half pound butter, one cup milk, two large tea- 
spoonfuls baking powder stirred well into the flour, one 
tablespoonful cloves, one tablespoonful cinnamon, one 
tablespoonful nutmeg, four eggs ; chop the raisins. 


ope Bh Cree el. 


Mrs. W. R. SCRIMIGER. 


diwo)-eoes, three ‘ounces melted butter, /one seupmail 
white sugar, one pint flour, two and a half teaspoonfuls 
carraway seeds, half-teaspoonful soda, one teaspoonful 
cream tartar dissolved in milk enough to make a thick 
batter ; bake three-quarters of an hour in a slow oven. 


COLT Baan 


MRS QUARRIE. 


One cupful butter, one cupful brown sugar, one-half 
cupful strong coffee (liquid), one pound raisins, one tea- 
' spoonful each of soda, cloves, allspice and ginger, flour 
enough to make quite stiff. 


Use STOCKWELL Flour. It is the BEST, 
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eT De @ak< be 


Mrs. CAIRNS. 


Two eggs, one cupful sugar, two tablespoonfuls lard, 
one tablespoonful Carraway seeds, two cupfuls of flour, 
one teaspoonful soda, one and one-half teaspoonfuls 
cream of tartar. Mix up with warm water. 


EOrB.K UGEEN 


Miss Roos; WATERLOO. 


One quart syrup, one pint sweet milk, one pound 
sugar, one-half pound almonds, one-quarter pound citron 
peel, one-quarter pound lemon peel, four pounds flour, 
one cup butter, one tablespoonful soda, one tablespoonful 
cream tartar, anise seed and spices to taste. Let the 
sugar, syrup, milk and butter come to a boil; then scald 
the flour with it and add all the other ingredients. Let 
the dough stand over night. 


GINGERBREAD. : 


Mrs. RICHARD JAFFRAY. 


One egg, well beaten, one cupful molasses, one cupful 
sugar, one cupful butter, one cupful cold tea, two even 
teaspoonfuls soda, flour enough to make about the con- 
sistency. 


GINGERBREAD. 


Mrs. GroFrr, DUNDAS. 


One cupful brown sugar, one heaping tablespoonful 


Made by Todd Milling Co., Galt, Ont. 
ae 


386 THE GALT COOK BOOK. 


lard, one cupful molasses, one teaspoonful ginger, one 
teaspoonful cinnamon, one teaspoonful soda, one and a 
half cupfuls sour milk, one cupful Graham fiour, enough 
white flour to make batter. 


SOL RGINGERBREADSWITH EN UES: 
Mrs. WANLESS, TORONTO. 


One full cup butter, two cupfuls white sugar worked 
together, one cupful good molasses, one cupful sweet 
milk, five cupfuls sifted flour lightly measured, one 
tablespoonful ginger, two tablespoonfuls cinnamon, both 
powdered. When all is well beaten together add the 
kernels from one pound of English walnuts and bake in 
a flat pan. 


SO FlisGIN GE RD kh Ea: 


Miss McNAuGutT. 


Three cupfuls sifted flour, one cupful sour milk, one 
cupful brown sugar, one cupful molasses, two-thirds 
cupful butter, two eggs not beaten, one heaping 
teaspoonful of soda, two teaspoonfuls of ginger, one 
teaspoonful of cinnamon, one quarter of a _ grated 
nutmeg. Bake in a shallow pan in a moderate oven 
about three-quarters of an hour. Sour cream may be 
used instead of butter. Take one and two-thirds cupfuls 
of sour cream and do not use any butter or sour milk, 
and put a little salt in. 


Use STOCKWELL Flour, It is the BEST. 
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STRAWBERRY SHORTCAKE. 


Miss C. MIL Ler. 


One quart flour, three tablespoonfuls butter, one large 
cupful sour cream or milk, one egg, one tablespoonful 
white sugar, one teaspoonful soda, one. saltspoonful salt, 
strawberries, sugar. Dissolve the soda in hot water, 
roll out rather thin, put in shallow baking pans, cover 
thickly with ripe strawberries and sugar, add layer of 
paste and bake till done, cut in small squares and serve 
hot with sugar and cream. 


le SUO MIE. evs KOM IMC ewig Dy 


Mrs. A. TAYLor. 


One quart flour, three teaspoonfuls baking powder, 
four tablespoonfuls butter, two tablespoonfuls sugar, one 
and a half cupfuls milk. Sift flour and baking powder 
twice, add the sugar, then rub in the butter and add the 
milk. Mix rapidly and place on a well-floured board, 
divide the dough into six parts; have ready three 
buttered pie plates, roll out your dough the size of the 
pie plate, place a layer of dough on each plate, butter 
anaecover=witheanother Jayer, - Bake in a hot oven: 
When done separate the double cakes, add the fruit 
while hot ; serve at once. For three cakes—three pints 
of berries with a teacupful of sugar. The sugar should 
be sprinkled on the fruit at least half an hour before it 
is used. 
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ORANGE  SHORAGAISE, 


Make a short cake after any of the above recipes. 
After making the short cake, roll it out to an inch thick. 
ness, and divide it into two cakes, spread one with butter 
and lay the other on top of it. Bake the cake in a quick 
oven till it is thoroughly done, but not till it is dry and 
hard. While it is baking have half a dozen very sweet 
Florida oranges peeled. Usea very sharp knife, and cut 
the oranges across in slices, parallel with what would be 
the sequator. of ithe iruit vif it were usedtaswagciobe: 
Remove the seeds from these circles and lift out each 
section of the lobes of pulp one by one, cutting it away 
from the inner skin if necessary. Lay this pulp, with 
the juice which may have drained from it, in a dish. 
The moment the short cake is taken from the oven, split 
it where it was buttered, and lay half the orange pulp 
on it. Cover it with the other half and pile the rest of 
thevorances Over it® Be careful thatethe uppemcruston 
the short cake is not too dry so there will be no trouble 
iiocuitinie uteatesthe table eltatheretustais eharce netic 
least, it is better to break it through into convenient 
sections for serving. before putting on the first cake; 
Serve the short cake with whipped cream. Such a 
short cake may be varied by adding very thin slices of 
red bananas, or may be made with pineapple grated to 


a pulp. 
JERS EVGA CE: 


Miss Nancy MOFFAT. 


The whites of three eggs, one cupful granulated sugar, 
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half cupful sweet milk, half cupful butter beaten to a 
cream, two teaspoonfuls of baking powder, one and three- 
fourths cupfuls flour. Sift flour and baking powder. 
Bake in a moderate oven. : 


WEY SIS PANDECAKIE: 


Mrs. T. B. Fowce_er. 


One cupful of butter, two cupfuls of sugar, three cup- 
fuls of flour, four eggs, half cupful milk, three teaspoon- 
fuls baking powder. Bake in jelly tins. For fillings stir 
together a grated lemon, a large tart apple, an egg and 
a cupful of sugar and boil four minutes. 


NEWevORKS CU PRIGA KE. 


Mrs. J. B. Capron, INGERSOLL. 


Three teacupfuls sugar, one teacupful milk, one tea- 
cupful of butter, four teacupfuls sifted flour, four eggs, 
one grated nutmeg, one teaspoonful cinnamon. 


Bale GEM Or nae Kobe 


Mrs. CALDBECK, WOODSTOCK. 


Beat half a cupful of butter to a cream, adding 
gradually one and a half cupfuls of sugar. When very 
light add three-fourths of a cupful of cold water and two 
cupfuls of flour. Beat well and stir in half the beaten 
whites of four eggs. Have ready one cupful of walnuts 
cut into small pieces, flour them well, stir into the cake, 
add the remainder of the whites of eggs and a teaspoon- 
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ful of baking powder. Bake in a moderate oven fifty 
minutes. 


DRL) A Eb ee alt: 


Miss L. McMILian. 


Prepare by washing and soaking over night two tea- 
cupfuls dried apples. Chop fine and let simmer till soft. 
When nearly cold add to the cake made as follows : One 
cupful sugar, half cupful butter, two eggs, two cupfuls 
molasses, four cupfuls flour, one teaspoonful soda, one 
cupful sour milk. Spice, cinnamon and nutmeg. 


NECN TEE ee IC Te: 


Miss NETTIE CRANE. 


One and a half cupfuls sugar, half cupful butter, half 
cupful sweet milk, one and a half cupfuls flour, half 
cupful cornstarch, one heaping teaspoonful baking 
powder, six eggs (whites). Bake in two cakes, putting 
frosting between and on top. 


SURE RTS Te GA Khe 


Mrs T. B. Fow er. 


Take one level cupful of white sugar, break in two 
eggs and beat well together, then put in one and a half 
cupfuls flour and one heaping teaspoonful Cooks’ Friend, 
half cupful milk or water, one tablespoonful butter, 
stirred in last, and a little essence lemon, stirred from 
first to last with a fork. Bake in a square pan. 
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BPRS PeNerOrn on 


Mrs. C. P. KEEFER, ST: GEORGE. 


One cupful of butter, two of pulverized sugar, one 
cupful of sweet milk, three cupfuls of flour, half cupful 
of cornstarch, four eggs, two teaspoonfuls of baking 
powder, two of lemon extract. This is excellent. 


PIS CAKE: 


Mrs. JOHN SCOTT. 


Six eggs, three cupfuls sugar, one cupful butter, two 
cupfuls raisins, lemon peel, one cupful sweet milk, three 
cupfuls flour, three teaspoonfuls baking powder. 


CARE WHEEHOUGECES: 


- Mrs. RIcHARD JAFFRAY. 


One and a half cupfuls sugar, half cupful butter, one 
cupful milk, three cupfuls flour, two teaspoonfuls baking 
powder, one cupful chopped raisins well floured and 
added the last thing before putting into the oven. 
Spices to taste. 


PAC eel, Nel ele be 


Mrs. T. HEPBURN, PRESTON. 


One cupful sugar, half-cupful butter, one cupful sweet 
milk, two and a half cupfuls flour, two and a half tea- 
spoonfuls baking powder, three eggs; keep out the 
white of one for icing, one cupful stoned raisins, half 
cupful walnut meats ; mix and bake. 
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COMPOSTLEON CCAir 


Mrs. ANDRICH. 


One and three-quarter pounds flour, one and a half 
pounds sugar, one and a quarter pounds currants, three- 
quarters pound butter, one pint milk, four eggs, one and 
a half teaspoonfuls soda, one and a half teaspoonfuls 
cream tartar, one whole nutmeg grated ; essence lemon 
to taste. 

hier HOU RGAE: 


Mrs. A. TAyLor. 


Half pound sugar, half pound rice flour, 5 eggs ; all 
beaten together for twenty minutes or half an hour. 
Bake half an hour. 


Use STOCKWELL Flour. It is the BEST. 


FERRAH’S BAKING POWDER. 


“Indigestion has the power 
To mar the soul’s serenest hour.”’ 
Mark Twain. 


Fully one half the Indigestion is caused by 
Baking Powder containing alum, 


FERRAN'S BAKING POWDER 


contains none. Is never musty, and all you 
can afford to put in will never taste, 
Sold only at 


The White Drug Store, = = = Galt. 
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ICING AND DECORATING CAKES. 


With alittle careyand a little -practice, cakes mayebe 
iced and decorated at home as well’ as at thes con: 
fectioner’s. To do the work successfully, a few general 
rules must be observed, the eggs to be used must be 
fresh, and the sugar of good quality, very fine and free 
from lumps. It is a good plan to sift the sugar through 
a fine sieve before using, and to place the eggs upon ice 
for an hour or two before you are ready to commence 
your work. If ornaments are to be used upon the cake, 
they must be put in place while the icing is moist. 


BOIVE DALeUNG: 


Boil rapidly together five tablespoonfuls of water,a 
pinch of cream of tartar and half a cupful of powdered 
sugar for about twelve minutes. Test the syrup by 
rubbing a drop between the finger and thumb; if the 
syrup has been boiled enough, this drop will form a soft 
ball. Be careful the syrup does not burn while boiling, 
but do not stir it with a spoon or fork, or it will become 
granulated and worthless. When the syrup is boiled to 
“the ball” remove it at once where it will not boil any 
for a few moments. Longer boiling will make it too 
hard for use. Beat the white of one egg to a stiff, dry 
froth, and pour the syrup on it slowly, beating all the 

Use STOCKWELL Flour. It is the BEST. 


ICING AND DECORATING CAKES. ‘395 


time; add a teaspoonful of lemon juice and continue 
beating five or six minutes after the syrup is all added, 
when the icing should have perceptibly cooled. Spread 
it on the cake while the cake is yet warm, but not hot, 
and.set it in.a cool place to harden. This rule,-if 
carefully followed, will make a soft, firm, smooth icing of 
fine flavor. A cupful of granulated sugar and half a 
cupful of water will generally boil to “the thread ” in ten 
or fifteen minutes—that is, if the finger and thumb are 
dipped in cold water, a little drop of the syrup taken 
between them forms a thread when they are drawn 
apart. A tri-colored cake is very ornamental. Make 
one layer of pink, one of white, and one of yellow cake. 
The same rule serves for all, using half of pink sugar 
and half of white sugar for the pink layer; the yelks of 
three eggs in the golden layer, and the whites alone in 
the white layer. The angel-cake rule is a very nice one 
for this purpose. A layer of crab-apple jelly, of white 
frosting flavored with orange juice or almonds, or layers 
of chopped raisins or chopped figs may be used between 
the layers, and a thick, white icing should cover all. 


LEMON FROSTING. 


Mrs. RIsK. 


Whites of three eggs, three cupfuls powdered sugar, 
strained juice of a lemon. Put the whites into a cold 


bowl and add the sugar at once, stirring it in thoroughly. 
Then whip with your egg-beater until the mixture is 


stiff and white, adding lemon juice as you go on. 
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Spread thickly over the cake, and set in the sun, or in a 


warm room to dry. 


ALMOND ICING. 


Mrs. ROBERTSON, WOODSTOCK. 


Three eggs, whites, beaten light, one cupful blanched 
almonds chopped fine, ten tablespoonfuls pulverized 
sugar ; flavor with a little bitter almond. 


NGI ANTE, WOKE Te euGe: 


Mrs. Hui, DAKOTA. 


One cupful cream, one cupful nuts chopped fine, cupful 
sugar boiled. 


[GRAORE 7 Visi GUNG: 


Mrs. Murray, WINNIPEG. 


Two cupfuls pulverized sugar boiled to a thick syrup; 
add three teaspoonfuls vanilla; when cold, add the 
whites of two eggs, well beaten, and flavor with two tea- 
spoonfuls citric acid. 


MAPLE CREAM ICING: 


Miss MILLICAN. 


One cupful brown sugar, one tablespoonful milk, butter 
size of "Walnut, Boil till it drops ins water and sada 
vanilla. Use hot. 
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CARAMEL ICING, 
Mrs. NELSon, FERGUS. 


One and one-half cupfuls brown sugar, one cupful 
milk, one scant tablespoonful butter, one-half teaspoonful 
vanilla. Cook milk, sugar and butter until thick ; re- 
move from the fire and beat the mixture until stiff It 
takes a long time to thicken ; boil until it does. 


CARAMEL ICING. 
Mrs. J. Mowat Durr. 


One cupful brown sugar, one tablespoonful cream, one 
tablespoonful butter, one tablespoonful water. Put into 
a pan and boil three minutes, then take off the stove 
and beat till nearly cool, add one teaspoonful of vanilla, 
and beat till thick enough to spread on cake. 


CARAMEL TGING, 


Miss BELxi, Toronto. 


One cupful white sugar, one-half cupful sweet milk, a 
piece of butter size of a small egg. Boil five minutes, 
not too hard, pour into a plate and flavor with vanilla 
and beat until it begins to get thick, then spread quickly 
on the cake. The cake must be cold. If it gets thick 
too quickly moisten with a little milk. 


DEC @ ence LOIN G, 


Beat to a stiff froth the whites of two eggs, add a tea- 
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spoonful of confectioners’ sugar at a time, beating it in 
at least ive minutes at first. Stir till a pound of sugar 
has been added. It will take about an hour. The sugar 
may be added a little more rapidly after the first half 
hour. When the icing is ready a little of it is put in an 
india-rubber cloth bag, made in funnel shape, and fur- 
nished with a little tin decorator’s tube, and by squeezing 
the sugar through the bag, various patterns may be 
mades a berore becinning to “decorate ~howeycremtas> 
necessary to put a perfectly smooth coat of the decora- 
tive icing over a first coat of ordinary icing. When this 
Coats aviuttie dried, in ten or fifteen (minutes sbesingss 
decorate the cake. A diamond-shaped pattern of fine 
lines may cover the side. Fluted borders or leaf borders 
edge the cake. The word “ New Years” may be written 
‘across the top with the finest tube. Bits of red cherries 
cut in half or thin slices of candied limes may serve for 
color decorations. 


LEMON. FILLING. 
Miss A. Woops. 


Half cup boiling water, one large lemon grated, boil 
this with half cup of sugar, when boiling add table- 
spoonful cornstarch dissolved in a little water, boil until 
thick. When cold it is ready for use. 


LEMON FILLING. 
Mrs. W. CouLTHARD. 


Grate the rind of two lemons and squeeze the juice 
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into it. One and a half cups sugar, one egg and piece 
- butter size of egg. Boil, and when cold spread on cake. 


PREPARED CEMON FOR: TARTELETS. 


Mrs. STRONG, AND Miss L. McCMILuan. 


To a quarter pound of butter, one of white sugar, six 
eggs leaving out two whites, the rind of two lemons 
grated, and the juice of three, put all into a pan and let 
it simmer over the fire until the sugar is dissolved and it 
becomes of the consistency of honey, then pour it into 
jars, tie it up close, and keep in a dry place. 


RICH FILLING AND ICING. 
Se baGs 


When the cakes are partially cooled ice two with a 
thin icing made by beating the white of an egg into a 
bowl, adding to it two-thirds of a cupful of powdered sugar 
and two tablespoonfuls of sherry wine. For the filling 
soak two tablespoonfuls of gelatine in four table- 
spoonfuls of cold water for two hours. Put a generous 
quart of whipped and drained cream in a basin with 
four tablespoonfuls of powdered sugar and two table- 
spoonfuls of sherry wine. Pour two tablespoonfuls of 
boiling water over the gelatine, stirring till it is dissolved. 
Strain the dissolved gelatine into the cream and stir 
from the bottom till the mixture is so thick that a 
spoonful will not sink when dropped on the rest. Spread 
half this filling on two cakes which have not been iced. 
Sprinkle over this cream one-third of a cupful of 
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chopped English walnuts. Spread over them the 
remainder of the cream. Cover each cake with cream 
walnuts. 


WALNUT FONDANT. 


Miss ALLIE ELLIoT, LONDON. 


This is made by boiling a cupful of sugar mixed with 
a quarter of a teaspoonful of cream of tartar for twelve 
minutes in half a cupful of water. At the end of this 
time this syrup should be in such a condition that a 
drop rubbed between the finger and thumb will quickly 
form into a ball. At this stage pour the fondant on to 
a greased platter and when it is cool enough to handle 
knead it with the hand until it is a smooth, creamy 
mass. When ready to use it putethe foncant singed 
saucepan and set the saucepan in another containing 
boiling water. When the fondant melts stir in half a 
cupful of walnuts, add a teaspoonful of lemon juice, and 
when the icing isa little cooler pour it over the cake. 


Bele Bed EWEN: 


Mrs. Merry. 


Mix and bake as for jelly cake, flavoring the dough 
with essence of bitter almond. Beat one egg light in a 
bowl, and into it a cup of sugar, add to this the strained 
juice and grated rind ofalemon. Peel and grate three 
fine pippins or other ripe, tart apples directly into this 
mixture, stirring each well in before adding another, 
When all are in, put into a farina kettle and stir over the 
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fire until the apple custard is boiling hot and quite thick. 
Cool and spread between the cakes. A nice and simple 
cake. Eat the day it is baked. 


WHIPPED CREAM FILLING. 


Miss ALLIE ELLIoT, Lonpon. 


One pint cream whipped stiff, three tablespoonfuls 
powdered sugar, one-half pound sweet almonds blanched 
and cut into small pieces. Flavor with lemon juice and 
rosewater. It should be put between the layers and on 
the top and sides of the cake. If the cream is not stiff 
enough one teaspoonful of dissolved gelatine may be 
added. Very nice. 
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CQ) @ Kel PSs 


The art of making cookies, or what are known in most 
families of English descent as jumbles,is one quite 
different from that of the ordinary cake-making. A 
definite rule can always be given for making soft cake, 
but it is quite difficult, owing to the slight difference in 
various grades of flour, to give a rule for the amount of 
Hoursto be stised in theseNhard-cakes. ~ the best 1utesa: 
such cakes is one cupful of butter, two cupfuls of sugar, 
half a cupful of milk or water, two teaspoonfuls of cream 
of tartar, one even teaspoonful of soda and two eggs. 
Mix the butter and sugar to a cream, add the eggs 
then the milk with the soda dissolved in it, and finally 
about three cups of flour, with the cream of tartar sifted 
through it. Beat this cake well. It will make a rather 
stiff batter. Turn about half of this at a time on a 
well floured rolling board. Dredge more flour over it 
and roll it out till it is something over a quarter of an 
inch jthick,or if you like-a very thin cake itsmust=ne 
rolled thinner. If you like carraway seeds, these cookies 
may be converted into seed cakes by adding two 
tablespoonfuls of these seeds when the cake is stirred 
up. If you like them sugared they should be dipped in 
granulated sugar or strewn with granulated sugar just 
before they are put in the pan. They may be converted 
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into cocoanut jumbles by the adding of half a cupful of 
chopped cocoanut to this batter, or almond, walnut or 
any kind of nut cake by a similar process, substituting 
the nuts desired, chopped. In every case the cooky 
batter should be soft when it is rolled out. The cakes 
should be cut out as rapidly as possible, transferred to a 
greased pan and baked in a moderately quick oven. 


JUMBLES. 


Mrs. T. HEpBurN, PRESTON. 


Three cupfuls white sugar, two cupfuls butter, three 
eggs, four tablespoonfuls sour milk, one-half teaspoonful 
soda. Flour to roll thin. 


PRUIT JUMBLES. 
Miss SHARP. 


One cupful butter, two cupfuls coffee sugar, three and 
a half cupfuls flour, one-half cupful milk, three eggs, one- 
half nutmeg, three teaspoonfuls baking powder, one cup- 
ful of currants or Sultana raisins. Stir all together with 
a spoon, then add a little more flour but keep very soft. 
Roll, then bake in a quick oven. Put water on top, a 
little sugar and chopped almonds makes them very nice. 
Almonds should be scalded, dried and chopped fine. 


JUMBLES. 
Mrs. T. B. Fow ter. 


One and a half cupfuls white sugar, three-fourths cupful 
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‘butter, three eggs, three tablespoonfuls sweet milk, half 
teaspoonful soda, one teaspoonful of cream tartar, mix 
with sufficient flour to roll. Roll and sprinkle with sugar, 
cut out and bake. 


ULAR O RAY SIN Ula) Gayl Ia 
[eoer, 


Beat to a cream half a pound of butter and a pound of 
sugar, add two eggs anda pound of hickory nuts chopped 
fine, mix with flour till rather stiff and roll out very thin. 
Bake in a moderately hot oven. When the cakes area 
delicate brown brush them with the white of an egg and 
sprinkle with granulated sugar. 


MACAROONS. 
Mrs. ANDRICH. 


Half pound almond paste, three-quarters pound 
powdered sugar, whites of four eggs (not beaten), two 
teaspoonfuls granulated sugar. Drop them on pans. 
When you have them ready for the oven, wet them on 
top with your finger. 


BAGH UO Raab Usa LOIN: 
Mrs. JOHN SCOTT. 


One cupful flour, two heaping tablespoonfuls of butter 
(not melted), one cupful white sugar beaten with an egg, 
one teaspoonful almond flavoring, roll in the hand and 
dip in white sugar. Put on buttered paper and bake. 
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KISSES. 
Miss GrRaAcE ADDISON. 


One egy, one cupful sugar, half cupful butter, half 
cupful milk, teaspoonful cream tartar, half of soda, flour 
enough to make a stiff dough, drop on tins and sprinkle 
over with white sugar. Bake ina quick oven. 


isd Speke Sh, 


Mrs. R. McGREGorR. 


Six eggs (whites only), one pound powdered sugar. 
Beat eggs very light, add sugar, drop on tins, bake in a 
cool oven; donot mix egg and sugar very much. 


RGGSRUNGS: 


AS NVis Ks, PRESTON: 


Put the yelks of seven eggs into a bowl, and set in-a 
pan of water and boil till hard. Stir in one-half pound 
of butter with ten ounces sugar to a cream, add three- 
quarters pound of flour, the yelks of two raw eggs and 
the finely beaten paste of the boiled eggs and _ half 
themiindusol sauslcMolee crated) = <Puton yours bake: 
board and form rings about the size of a finger. Baste 
them with eggs and strew them with sugar. Bake a 
nice color. 


CINNAMON STICKS. 
AD Wiitk= PRESTON: 


Beat the whites of six eggs stiff, add one pound sugar, 
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beat well, add one pound almonds (pounded), one ounce 
cinnamon. Put on tins in long narrow strips about the 
sizeof your thumb. Bake carefully. 


AEMOND SOUARES. 


A, Wiekk.: PRESTON: 


One pound butter, one pound almonds, one found 
sugar, one pound flour, two halves lemon peel, two 
lemons (juice only), one-quarter ounce cinnamon. Stir 
the buttér, almonds and sugar together till light. Chop 
the peel, add it, then the lemon juice, flour and cinnamon. 
Roll out carefully in small portions, cut in squares about 
one inch wide and two inches long. Bright the top with 
white of egg, and strew with sugar and cinnamon. Bake 
in not too cool an oven. 


(NS DE Ree ieee 


A. W. K., PRESTON. 


One pound flour, one-half pound butter, four ounces 
powdered sugar, a little cinnamon. Work all together. 
Put a small piece into your shell-shaped patty-tins, and 
press quite thin and evenly with your thumb and finger. 
Bake. Be careful in taking them out of the tins and 
turn over. 


CREAN srs: 


Miss LuMSDEN. 


One cupful water, two cupfuls butter, one cupful flour, 
three eggs. Boil water and butter together and stir in 
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the flour while boiling, take from the fire, and when cool 
stir in the eggs not beaten. Drop in large spoonfuls in 
muffin rings. Bake twenty-five minutes in a hot oven, 
and avoid opening oven door. Cream filling for puffs.— 
Five even teaspoonfuls of flour, one cupful of milk, half 
cupful of sugar, one egg. Beat egg and sugar together. 
add flour, stir all into the milk while boiling. Open 
cakes with a knife and fill. 


(ie Ee Viece UliE SS: 


NER SAIN Ves ies leur z. 


One and a half cupfuls flour, two-thirds cupful of 
butter, half pint boiling water. Boil butter and water 
together and stir in flour while boiling. When cool add 
five eggs well beaten; drop on tins and bake thirty 
minutes in a quick oven. Cream filling——One pint 
milk, one cupful sugar, two-thirds cupful flour, two eggs. 
Beat eggs, flour and sugar together, and stir them in the 
milk while it is boiling. When nearly cool flavor with 
lemon or vanilla. 


COCOANUT RUEES, 


Miss Isa GARDINER.—Mkrs. T. HEPBURN, PRESTON. 


The whites of three eggs well beaten, one small 
teacupful of sugar, one tablespoonful cornstarch. Place 
the bowl in a dish of boiling water, and stir twenty 
minutes, then add a twenty-five cent package of 
cocoanut and drop on buttered paper. Bake a very 
light brown. 
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AT aks 


Miss G. ADDISON. 


One and one-half cupfuls oatmeal, one and one-half 
cupfuls flour, one-quarter cupful butter, one-quarter cup- 
ful lard, one pound dates, three tablespoonfuls sugar, one 
heaping teaspoonful Ferrah’s baking powder, a pinch of 
salt, and just as much milk as will mix so as to roll out. 
Roll out very thin and place the dates between. 


CO. COPNUT SE ING Ris: 


Mrs. MartTIn Topp. 


Four eggs, yelks, one cupful sugar, butter size of an egg, 
one-half cupful milk, two teaspoonfuls baking powder. 
Bake in rather deep. dish. When cool cut into fingers, 
dip ina soft boiled icing, and roll in cocoanut. 


12-CDW. SEUNG ik: 
IN eee Le 


Rub half a pound of butter into a pound of flour ; to 
this add half a pound of sugar, the juice and grated rind 
of one large lemon, and lastly, three eggs, the white and 
yelks beaten separately, and the whites stirred in after 
all the other ingredients are well mixed together. This 
dough, if properly made, will be stiff enough to make 
rolls about the size of a lady’s finger ; it will spread when 
in the oven, so that it will be of the right size and shape. 
If you wish them to be specially inviting, dip them in 
chocolate icing after they are baked. 
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DEVONSHIRE CREAM. 


Mrs. FLETCHER, WoopsTocx. 


Let a pan of new milk stand through a night, or about 
twelve hours, then place it steadily on the stove and let 
it gradually heat, but not boil; the cream will get a 
wrinkled look, and in about three-quarters of an hour or 
less little bubbles will show, then it is done. If you are 
uncertain about the bubbles break a little bit of the cream 
back and if it is quite ready a tiny bubble will come on 
the milk thus exposed. It does not hurt for a few 
minutes more or less, only it must not come to a boil. 
Steadily remove and stand in a cool place for some hours, 
or until quite cold, then skim. 


DEVONSHIRE CREAM. 


The most wholesome cream for drinking is that which 
is taken off the milk after standing over night. Devon- 
shire cream, which is produced by allowing the milk to 
stand in a cool place for twenty-four hours and then 
heating it slowly to the boiling point, has a peculiar 
nutty flavor. The cream should be removed as soon as 
the milk reaches the boiling point, for it must not be 
allowed to boil. Devonshire cream is especially nice 
served with fresh fruits or with desserts, when it should 
be sweetened and flavored. 
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SPONGHSDROES: 


Mrs. RoBERTSON, WOODSTOCK. 


One cupful sugar, one cupful sifted flour, three eggs, 
one teaspoonful cream tartar, half teaspoonful soda. Beat 
eggs in sugar till light. Stir into this the sifted flour in 
which the cream tartar has been mixed, dissolve the soda 
in a little water and add last flavor with lemon or vanilla, 
drop on buttered tins, bake in a quick oven. Serve with 
ice-cream. 


BARRIE SPONGES. 


Mrs. MArtTIN Topp. 


Half cupful of sour cream, one-fourth teaspoontul soda, 
one cupful brown sugar, butter size of an egg, a few 
currants, pinch of spice. Drop on a buttered tin and 
bake in a hot oven. 


SUG VReCOOILES: 


Mrs. JoHN McDouGALL, BERLIN. 


Two and a half cupfuls of sugar, one cupful butter, 
three eggs, one and a half teaspoonfuls baking powder. 
Flour, flavor and roll very thin. 


COOISTE Ss 


Miss Nancy MOFFATT. 


Two eggs, one and a half cupfuls sugar, three-fourths 
cupful shortening. Mix sugar and butter to a cream, half 
cupful milk, half teaspoonful cream of tartar, half tea- 
spoonful soda. Flour to roll out stiff. 

Use STOCKWELL Flour. It is the BEST, 
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COOKIES. 


Mrs. WANLESS, TORONTO. 


One cupful moist sugar, one cupful butter, two eggs, 
one cupful of currants, two teaspoonfuls baking powder. 
Beat all together (do not beat eggs first), Enough flour 
to make a dough just stiff enough to handle. Roll thin 
and cut in large round cakes. 


COOKIES: 
Mrs. A. ELMSLIE. 
One and a half cupfuls of sugar, one cupful of butter, 
three eggs, a teaspoonful vanilla, two teaspoonfuls baking 


powder, three cupfuls of flour. Roll thin and sprinkle 
with white sugar. 


AMMONIA CAKES. 


Miss Roos, WATERLOO. 


Half pound white sugar, half pint sweet cream, one 
egg, half ounce ammonia, a small piece of butter (half 
the size of an egg). Flour enough to roll out. 


GINGER COOKIES. 


Mrs. T. HEPBURN, PRESTON. 


One cupful butter, one cupful brown sugar, one cupful 
molasses, half cupful hot water, two teaspoonfuls ginger, 
one and a half teaspoonfuls baking soda. Flour enough 


to roll. 
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COOKIES GINGER. 


Mrs. RADFORD. 


One pint molasses, one cupful dripping, one cupful 
brown sugar, one tablespoonful mixed spices, one table- 
spoonful ginger, flour to make stiff enough to roll out: 
Put molasses, dripping and sugar into a pan, let come to 
a boil, then add other ingredients. 


GINGER GOOKIES: 


Mrs. J; HUNT, “SPEEDSVILLE. 


Heat to boiling one cupful of shortening, it may be 
half clarified beef drippings or all butter, one cupful of 
molasses, two cupfuls brown sugar, one tablespoonful of 
ginger, half tablespoonful cinnamon, scant tablespoonful 
soda. Take from the stove, beat well together, then add 
two eggs, flour enough to make a stiff dough; it will 
take about six cupfuls flour to make the mixture, roll out 
well, bake on buttered tins in a quick oven. 


CINNAMON COOKIES. 
Miss MINNIE KEAN. 


One egg, one cupful of sugar, one cupful of molasses, 
half cupful lard, one teaspoonful soda, one teaspoonful 
vinegar, one teaspoonful cinnamon. Roll thin and cut, 
Hickory nut meat is very nice on the top. 


Use STOCKWELL Flour, It is the BEST. 


COOKIES. 413 


GINGER DROPS. 


Miss McNAuGut. 


One cupful molasses, one cupful sugar, one cupful 
butter, one teaspoonful black pepper, one teaspoonful 
ginger, one teaspoonful cinnamon, one teaspoonful soda, 
a little nutmeg, two eggs, quarter cupful of milk, three 
cupfuls of flour. Boil the butter and sugar together and 
add the other things. Drop on a buttered pan and bake 
in a quick oven. 


GINGER ReaD OPS: 


Mrs. Howl£, WATERLOO. 


One cupful lard, one cupful molasses, one cupful 
brown sugar, three eggs, one tablespoonful ginger, one 
tablespoonful soda dissolved in a teacupful of boiling 
water, five cupfuls flour. Drop in patty pans or on 
buttered paper. 


GINGER SNAPS. 
Mrs. M. ANDESON, FERGUS; Mrs. J. W. Capron. 


One cupful brown sugar, one pint molasses, one cupful 
butter or lard, four cupfuls of flour, half tablespoonful 
ginger, one tablespoonful cinnamon, one and a half tea- 
spoonfuls soda, a pinch of salt. Put molasses, butter and 
sugar on the stove and bring to the boiling point, add 
flour, spices. Roll out very thin and cut into round cakes, 
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GINGER SNAPS. 
Mrs. W. C. CouLTHARD. 


One cupful sugar, half cupful butter, half cupful lard, 
one cupful molasses, two-thirds cupful hot coffee, two 
even teaspoonfuls of soda and one teaspoonful ginger, 
one tablespoonful vinegar, a pinch of salt and flour to 
make a stiff dough. Roll thin and bake in a quick oven. — 


GINGER SNAPS. 
Mrs. JOHN McDouGAaLu, BERLIN. 

One cupful molasses, one cupful sugar, one cupful 
butter, one teaspoonful cinnamon, one _ teaspoonful 
ginger, one teaspoonful soda. Boil this together from 
five to eight minutes ; let it cool, then mix with flour 
and roll very thin. Bake on floured tins in a quick oven. 

GINGER SNAPS. 
Miss ANNIE SINCLAIR. 

One egg, one cupful molasses, one cupful dark sugar, 

three-quarters cupful lard, two tablespoonfuls vinegar, 


one and a half tablespoonfuls ginger, one and a half tea- 
spoonfuls soda, flour enough to roll out. 


GINGER SNAPS. 
MIss JENNIE CAIRNS AND Miss Nancy MoFFatTtT. 


One cupful molasses, one cupful sugar, one cupful 
shortening, one teaspoonful soda in a tablespoonful of 


Use STOCKWELL Flour. It is the BEST. 
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warm water. Boil molasses, sugar and shortening about 
five minutes, then add flour enough to make pretty soft. 
Roll very thin, and wet them over the top with molasses 
and water. Bake ina quick oven. 


BRAND Yor SNAPS: 


Mrs. T. HEpPBuRN, PRESTON. 


One cupful brown sugar, two cupfuls molasses, one- 
half cupful butte. Melt butter and sugar. Mix well, 
then stir in flour until it will drop from spoon. Flavor 
with ginger or lemon, let stand six or eight hours, then 
drop on tins and bake. 


BRAN DYSSNA PS! 


Miss G. AppIson. 


One cupful brown sugar, one cupful molasses, three- 
quarters cupful butter, cloves and ginger to taste, flour 
enough to make a stiff batter. Dropin the pan with a 
teaspoon a good distance apart. Bake in a moderate 
oven. When they have cooled a little, roll each one ona 
round stick. 


BRANDY SNAPS. 


Miss ALLAN. 


One pound brown sugar, one pound flour, one-half 
pound butter, one pint molasses, season to taste. Take 
a piece the size of a hickory nut and place in a buttered 
pan a good piece apart to allow for spreading, and bake 
in a slow oven. 
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PATTY-PAN CAKES. 


Miss Nancy MOFFAT. 


Two eggs, one cupful sugar, one-half cupful butter, 
one-half cupful sweet milk, two cupfuls flour, one 
teaspoonful cream of tartar, one-half teaspoonful soda. 
Flavor with lemon or vanilla. 


IVER RAS: 
Mrs. W. C. COULTHARD. 
Two pounds flour, one pound butter, one and a quarter 
pounds sugar, seven eggs, two teaspoonfuls ammonia. 


Work the butter on board until soft. Add the eggs and 
other ingredients. 


ROG GAkKa 


Mrs. RADFORD. 


One-half pound butter, three level cups flour, one-half 
pound brown sugar, one-half pound currants, two eggs, 
one-half teaspoonful soda. Work butter to a cream, 
then add eggs, then sugar, then flour. If it seems dry 
add a little milk, then currants. Drop on buttered tins. 


Use STOCKWELL Flour. It is the BEST. 


DOUGHNUTS. 


ee ee 


FRIED CAKES. 


“A simple and perfectly trustworthy rule for fried cakes 
and crullers calls fora pint of cold milk, three eggs, two 
cups granulated sugar, half a cupful of butter, an even 
teaspoonful of salt, three heaping teaspoonfuls of baking 
powder, and flour enough to make a dough as soft as you 
can handle. Mix the sugar and butter together, add the 
eggs well beaten to the milk and add this mixture to the 
butter and sugar. Add about four cups of flour, through 
which the baking powder has been sifted. Beat ina 
little more flour to make as stiff a batter as you can stir, 
like a soft dough. Now flour a board, turn the dough 
out on it, dredge a little flour over it and roll it out. Cut 
it into circular cakes, give each one a twist and fry about 
six or eight minutes in hot fat. Doughnuts require ten 
minutes, but crullers cook sooner. When all the dough- 
nuts are cut out those which were first cut will have 
risen enough to be ready to fry. Have the fat hot 
enough to brown a piece of bread almost instantly 
when dropped into it. Fry the doughnuts in this fat ten 
minutes, as they brown on one side. When they are 
done drain them out on brown paper to absorb the fat, 
roll them in powdered sugar and lay them in a broad, 
shallow pan to cool. Have a frying pot large enough to 
cook a dozen doughnuts at a time, remembering that 
they rise to double their original proportions. 
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RAISED DOUGHNUTS. 


Stir to a cream a cupful of butter and two cupfuls of 
sugar, add two cupfuls of warm milk, two beaten eggs, a 
ae teaspoonful of salt, a cupful of yeast, and flour enough to 
make a batter as stiff as you can stir, a soft dough is the 
F best term for the consistency required. Put the dough- 
nuts in a warm place, cover them closely and let them 
rise till the next afternoon, till they are thoroughly light. 
Then dredge them with flour, turn them out on a floured 
board, and dredge them and roll them out about an inch 
in thickness. They must be as soft as they can be 
handled... Cut, them all out, at. once. “Put. a-seeded 
raisin, a spoSnful of stewed cranberries or a little of any 
other preserve in the centre of each doughnut, slitting 
the doughnut in the side, inserting the raisin or cran- 
berries and sealing up the slit with water. By the time 
the last doughnuts are cut out the first will be raised 
enough to try. The doughnuts should not be any more 
than about an inch and a half in diameter when cut out 

and a round ball when risen. 


DOUGHNUAS: 


Miss G. WEBSTER, PRESTON. 


One cupful brown sugar, one cupful sour milk, one 
egg, three tablespoonfuls sour cream or two of melted 
butter, one teaspoonful soda, a little salt, flour enough ta 
make a soft dough, cut out and fry in boiling lard. 


® ° 
Use STOCKWELL Flour. It is the BEST. 
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CRELEERS: 


Mrs. Irwin. 


Four eggs, two cupfuls sugar, three tablespoonfuls 
melted butter, one cupful sweet milk, two teaspoonfuls 
baking powder and a little nutmeg grated in, flour 
enough to mix stiff. Fry in lard. Mix all together, 
then stir into the flour and baking powder. 


CRU EEERS 


Ne Yen Fs 


Half a pint of buttermilk, a small tea¥tpful of butter, 
two cupfuls of sugar and three eggs. Beat the eggs and 
then add the milk and sugar. Half a teaspoonful of 
soda, dissolved in a little hot water shouldathen be added, 
Grate half a nutmeg and stir in with a teaspoonful of 
salt and half a teaspoonful of ground cinnamon of good 
strength. Work in flour enough to make a firm, smooth 
dough. Roll this and cut out cakes in fancy shapes, or 
twist like ordinary fried cakes, Fry in hot lard. 


FRIED CAKES (HARD). 
Mrs. T. HEpBuRN, PRESTON. 


Two eggs, half cupful sugar, half cupful butter, half 
cupful sweet milk, one teaspoonful cream tartar, half 
teaspoonful soda, flavor with nutmeg or cinnamon, flour 
enough to roll out pretty stiff, fry in boiling lard; 
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FRIEDSCAKES. 


Mrs. Duncan, HAMILTON. 


One cupful sugar, four tablespoonfuls of melted lard 
three eggs,a cupful of sweet milk, one teaspoonful of 
soda, one teaspoonful cream tartar, a little salt. Beat 
this all together like a cup cake, then add flour enough 
to roll out. 


SHAVINGS: 


Mrs. T. HEPBURN, PRESTON. 


Two eggs, butter the size of an egg, two egg shells 
sweet milk, flour enough to roll out ; cut the size of a 
tea plate, cut this into strips, being careful not to cut the 
edges. Pick up each alternate strip and drop into 
boiling lard ; Fry a light yellow, sprinkle with sugar. 


Use STOCKWELL Flour. It is the BEST, 


OATMEAL. 


‘‘ He receives comfort like cold porridge.’ — Shakespeare. 


HOW TO COOK OATMEAL. 


Oatmeal is seldom cooked sufficiently. For the 
coarser kinds of oatmeals (which make the best porridge) 
measure five or six parts water and one part oatmeal, 
and then you will have it alike every time. When the 
water boils, stir in your meal gradually. Let it boil up 
smartly until it sets or is evenly diffused through the 
water, then set it back where it will not boil so fast, and 
after half an hour place it where it will hardly simmer. 
Let it cook one-half hour at least and two hours if 
possible. The slimyness often complained of is due to 
the constant stirring some cooks practice. The surest 
way to avoid scorching is to cook it ina double kettle. 
With the Scotch and other fine oatmeals, the process is 
much the same, only they require much stirring while 
setting, and the proportion of meal is much greater than 
that. Itis particularly important not to stir them until 
served. ‘The time required to cook them is less, but an 
hour is none too much to get the best results from the 
Scotch meal. A coffee-cupful of oatmeal will suffice for 
five or six persons as the main dish for breakfast. Corn- 
meal and Graham flour are cooked in the same way. 
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Only to avoid lumps, the meal must be put in very 
slowly and carefully. 


OATMEAL PORRIDGE. 


Allow one-half pint of coarse oatmeal, and two even 
teaspoonfuls of salt to each quart of water. Put the 
meal and salt into a farina kettle (or tin pail, set in a 
kettle of boiling water), pour on the water, hot or cold, 
it makes no difference which ; when it thickens give it 
one good stirring, and cook three hours. No need to 
watch, stir or add water except in the under kettle. 


NMIPKGOAT MEAS OR RTD G re 


Mrs. ROBERTSON, WOODSTOCK. 


Bring milk to a boil, add salt and a little butter, put 
in your oatmeal by handfuls gradually, and enough 
meal to make of the consistency of gruel. Boil fifteen 
or twenty minutes. Serve hot. Flour instead of oatmeal 
makes a very nice dish. Nice for invalids. 


ONAL Te eee Ole 


Soak oatmeal in water for ten or fifteen minutes, then 
strain, add salt and spice to taste, and a little butter. 
Boil for about fifteen minutes, then serve. 


OATMEAL GRU ITE O ReUN Ale lS 


One tablespoonful of fine oatmeal, mixed with water 
to a smooth paste. Pour into a pint of boiling water, 


Use STOCKWELL Flour. It is the BEST. 
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and boil twenty or thirty minutes, stirring often; salt, 
and add spice and wine, if allowed. A little currant 
jelly in it is very nice. 


oN CPE ER RECIPE SHORS GR UIE. 


One quart of boiling water, one-half cupful of oatmeal. 
Salt to taste, and, if you like, sugar and nutmeg. Wet 
the oatmeal, and stir into the boiling water. Boil slowly 
half an hour, stirring well. Thin with milk, and strain 
if desired. 


OATMEAL GRUEL. 


Oatmeal gruel should be made from finely ground 
oatmeal. Pour one pint of hot (not boiling) water over 
two tablespoonfuls of the oatmeal ; add a pinch of salt ; 
stir and let stand ten minutes; stir again, strain into a 
saucepan, and boil ten minutes. The water poured over 
the meal first should not be boiling or it will make the 
meal lumpy. Many prefer salt to sugar in their gruel. 


COSME LLG: 


Take three cupfuls of oatmeal and five of water, stir 
well, let it stand over night in a cool place; in the 
morning stir again, after awhile stir thoroughly, and 
strain ; let it stand until it settles, then carefully pour off ° 
the water, and add enough bay rum to make the sedi- 
ment about as thick as cream, or thinner if liked. 
Apply to the face with a soft cloth, let it remain until 
nearly dry; then rub briskly with a soft flannel Shake 


well before using. 
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CORO Cs Ie 


‘‘ Now we sit to chat, as well as eat.”’ 
—Taming of the Shrew. 


A WORD ABOUT COFFEE, 


Much has been written and printed concerning coffee. 
Cook books all contain recipes for preparing it in 
different ways. Every housekeeper considers that coffee 
is something anybody can make and therefore she takes 
no particular pains to make it. It is a fact that on the 
breakfast table of nine out of ten families, where nice 
cooking in other respects is the rule, the coffee will be 
found watery stuff, tasting strongly of chiccory, or else 
so black and thick as to be undrinkable by whoever is 
used=to the better: made article’ “It is beststoebuyert 
freshly roasted and not more than two pounds at a time, 
and keep it closely covered until the last grain is used. 
One-third Mocha and two-thirds Java make a good 
combination ; grind it just before using. Use a coffee- 
»cupful for a family of five. This makes a pound last 
about a week. Put in an egg shell and fill the pot about 
one-third full of cold water. When it boils hard add 
boiling hot water to the quantity you wish to make. 
When that boils up once put in a dash of cold water and 
cover the coffee-pot with a folded towel and set on the 

Use STOCKWELL Flour. It is the BEST. 
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back part of the stove until you wish to use it. If you 
pour into a silver urn be sure to scald the urn first that 
the coffee may not be chilled. 


ESSENTIALS OF GOOD COFFEE. 


To have the perfection of coffee these things are 
essential: the best quality of coffee and plenty of it, 
boiling water, just fifteen minutes to cook, loaf-sugar 
and cream, and serving at once. Take two gills of 
Java coffee, ground not too fine, mix it in a bowl toa 
smooth paste with the white of half an egg anda little 
cold water. Put it in the coffee-pot that has been well 
scalded and pour in it one quart of boiling water. Set it 
on an oil stove and boil briskly just fifteen: minutes. 
Take off and let it settle for a minute and pour at once 
in your coffee-cups, in each of which you will put loaf 
sugar and rich, sweet cream in quantities to suit your 
guests. Serve it immediately. Its virtue departs in 
steady ratio with its heat. 


BOC UR SOL CO ly Hie 


To make a cup of coffee or chocolate look most 
inviting, it is only necessary to whip up the white of 
eggs with a teaspoonful of powdered sugar (must be 
beaten until stiff) and then put a large spoonful upon top: 
of the beverage and serve. 


COCO ss 


If you wish to make only one cupful in a short time, 
mix two even teaspoonfuls of cocoa with enough cold 
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milk to make a paste, put in a teacup and fill cup with 
boiling milk ; but a better way is to allow about one and 
a half teaspoonfuls for each person, mix with cold milk, 
put some milk over the fire in a double kettle and when 
boiling hot add a little sugar to the cocoa paste and stir 
into the milk, let it cook a minute, take from the fire and 
serve with plain cream or whipped cream. 


CHOCO Ag ‘ 


Miss Dops. 


Four tablespoonfuls of grated chocolate .to each 
person, three-quarters of a pint of boiling milk and 
water, one-half of each to every four spoonfuls. Let the 
milk and water boil up together, place the grated 
chocolate in a bowl and stir it to a smooth paste with a 
little cold milk or water. Pour the chocolate into the 
boiling milk and water and let it boil two minutes, 
stirring it all the time. 


KAOKA. 


Mrs. J. T. MuRDOCcK, PARKDALE. 


One quart wheat bran, one cupful of syrup made from 
brown sugar. Mix the syrup thoroughly with the bran 
and brown in the oven, putting with them a little bit of 
butter. For three tablespoonfuls of kaoka add one table- 
spoonful of coffee. Boil the kaoka for ten minutes, before 
taking it off add the coffee beaten- with egg and just let 
it all come to the boil. 


Use STOCKWELL Flour. It is the BEST. 
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‘‘A cup flowin’ over for a friend.” 


Coming in tired from a long walk, I went to my 
room to lie down and on my way left a message for 
Mary. 

“Tell Mary to make me a cup of tea—strong—and 
bring it up stairs. In course of time there appeared at 
my door Mary’s round smiling face. ‘It’s an Irish cup of 
tea I’m bringing you, Ma’am,’” she said. 

“An Irish cup of tea, what is that?” “A cup fléwin’ 
into the saucer, Ma’am.” I laughed as I took the Irish 
cup of tea. “So that is the kind of cup you get at home, 
Mary?” “Oh yes, Ma’am,” she said, “ We’d not be insultin’ 
a friend wid a cup that wasn’t full at home. It’s mane 
ye are if ye don’t fill the cup runnin’ over. ” 


DORM ATO HT HAY 


The delicate leaf of tea should never touch metal. It 
should be kept in paper, wood, glass or porcelain. To 
make it, put a small quantity in porcelain cups, fill with 
boiling water, cover with porcelain saucer and let stand 
three minutes. Do not boil tea. Heat drives off the per- 
fume, spoils the flavor, extracts the tannin, the astringent 
principle. If the boiling be done ina tin or iron pot, the 
tannin attacks the metal and makes the liquid black. 
Never let the tea stand except in a tightly closed 
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porcelain pot. Standing changes it from a delicious 
beverage into an ill-tasting and bitter liquor. Better 
make it in small quantities and make it often. In 
summer sip the tea hot, with a slice of previously peeled 
lemon, or nicer still, of orange without the rind, floating 
itevit. Beware. of green tea, it is the unripe leaigane 
bears the same relation to the real article that the green 
does to the ripe peach. In making tea always fill up 
the teapot at once. This will be found much superior to 
the plan sometimes adopted of first wetting the tea with 
a small quantity of hot water, and then allowing it to 
stand before filling the teapot. For the purpose of 
extracting the whole of the theine, the water should be 
allowed to remain in the tea at least five minutes before 
pouring it out. Be also very careful that the water 
employed for making tea is boiling before filling the 
teapot, otherwise the whole of the theine will not be 
extracted by the fluid, and the tea employed will not go 
so far as it otherwise would. 


IW EUISN SCR AM WLI Toe eV eile 


A cream so thick that it will hardly pour should be 
diluted with the same volume of milk; this will give 
good whipping cream. Such cream as is sold at the 
creamery as “heavy” cream will admit of this amount 
of milk. The thin cream, as a rule, has not body enough 
for whipping. If one have her own cream, particularly 
if from a Jersey cow, it will be apt to be too solid, and 
must be strained after being thinned. The cream should 
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be very cold. Put it in a large bowl, which place ina 
pan and surround with ice water. It can be whipped 
with a whisk, or with any of the patent egg-beaters. 
Single cream is cream that has stood on the milk twelve 
hours. It is best for tea and coffee. Double cream 
stands on the milk twenty-four hours, and cream for 
butter frequently stands forty-eight hours. Cream that 
is to be whipped should not be butter-cream, lest in 
whipping it change to butter. 


STRAWBERRY AND RASPBERRY SHRUB. 


On four quarts of berries pour white vinegar enough 
barely to cover them. Let them stand for forty-eight 
hours, then drain off the vinegar, squeezing the juice out 
of all the fruit with the vinegar. If strawberries are 
used, the vinegar must be poured over a second supply 
of the fruit before it will attain the proper flavor ; but 
one supply of raspberries is sufficient. Measure out the 
liquor when it is ready, and to every pint allow a pound 
of sugar. Put it in a porcelain-lined kettle with the 
sugar and let it boil for ten minutes, then bottle it and 
set in away inacold place. A cupful of this syrup is 
sufficient to flavor a quart of ice water. 


CREAM NECTAR. 


Mrs. T. HEPBURN, PRESTON. 


Two ounces tartaric acid, juice of one lemon, three 
pints water. Boil together; when nearly cold add the 
whites of three eggs well beaten and two pounds sugar. 
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Bottle and keep in cool place. For a drink take two 
tablespoonfuls to a glass of water, adding a little soda. 


CREAM NECTAR. 


Miss EmiLy CAprRON, PArIs. 


Two quarts water, two pounds sugar. Boil together 
and put in white of an egg beaten up, to clear it, then 
strain, and when cold add two ounces tartaric acid, two 
ounces vanilla and bottle. 

DosE.—Wine glass of nectar in water till glass is 
three parts full, then add a little soda, as much as will 
lay on a ten cent piece, stir. 


BOSTON CREAM. 


Mrs. W. C. COULTHARD. 


Four pounds white sugar, one quart water, whites of 
six eggs, half bottle vanilla, four ounces tartaric acid 
Boil the sugar and water to a syrup, cool, beat the eggs 
to a froth and add to syrup, then add the acid and 
vanilla. One tablespoonful to half glass water, add soda 
drink while effervescing, 


CEMONTORVGINGERS NGA aks 


Mrs. D. Howk.tt. 


Boil four pounds sugar in two quarts water, when cool 
add two ounces tartaric acid, two ounces essence of 
lemon, two ounces essence of ginger, whites of two eggs. 
If to effervesce add a little soda when used. 
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STRAWBERRY ACID. 


Mrs. A. TAytLor. 


Four ounces of tartaric acid dissolved, two quarts 
water, two quarts strawberries. Let stand two days, 
drain the liquor off and to every pint add a pound anda 
half of sugar. Boil. When cool bottle. 


LEMON CREAM. 
Mrs. W. B. Woop, St. GEorGE. 


One ounce of tartaric acid, one pound white sugar, 
whites of four eggs, cut up one lemon. Stir all together 
and add one quart boiling water. Put three or four 
tablespoonfuls of this mixture in a glass, fill up with cold 
water, add a little soda before drinking. This makes a 
nice summer drink. But do not make it in a tin vessel. 


RASPBERRY VINEGAR. 
M.N. W. 


Pour one quart of vinegar over three quarts of rasp- 
berries in an earthen vessel. Let stand twenty-four hours 
and strain it. Pour the liquor over three quarts of fresh 
raspberries, and let it stand again for twenty-four hours ; 
strain, and to the liquor add one pound of sugar for each 
pint of juice. Boil twenty minutes, skimming well. 
Bottle when cold. For a beverage add one part of the 
vinegar to four parts of ice-water. 
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PN AA Parse Piya: 
INODYC AL 


Take a rich, ripe pineapple, chop it in fine shreds, mix 
it with sugar, and allow the mixture to stand several days 
till it begins to ferment well. Then strain the pineapple 
Higdon ,Olle=pressing. the pieces. “till gall them ices. 
extracted, and mix this juice with equal parts of water. 


STRAWBERRY WATER. 
Wi Hye. 


One cupful raspberries, one-fourth pound pulverized 
sugar, half pint cold water, one lemon. Hull the berries, 
crush with a wooden spoon, mixing with the mass the 
sugar and the water. Pour the mixture into a fine sieve, 
rub through and filter till clear ; add the strained juice 
of one lemon and one and a half pints cold water. Mix 
thoroughly and set in ice-chest till wanted. Nice cool 
drink. 


QORANGHADEVOK slENO Nia ey 


Mrs. TINDALL. 


Squeeze the juice from a dozen of the fruit; pour 
boiling water on a little of the peel and cover close. 
Boil water and sugar to a thin syrup and skim it. When 
all are cold mix the juice, the infusion and the syrup 
with as much water as will make a rich sherbet ; strain 
the juice and add water. This will keep for some time. 
This is very nice made of half oranges and half lemons. 


Use STOCKWELL Flour. It is the BEST. 
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GINGER BEER. 
OILY 
Mrs. JAMES SCRIMIGER, 


Ten gallons water, six pounds white sugar, six ounces 
crushed ginger, two ounces cream tartar, one ounce 
tartaric or citric acid, one yeast cake. Boil ginger for 
two hours, dissolve sugar when hot, put yeast and acids 
luke warm to stand over night. Bottle next day. 


EO Ps 


Mrs. McDonne tt. 


Three-quarters pound sugar, one ounce ginger, peel of 
one lemon; put all together in a crock and pour one 
gallon boiling water over it; when milk warm add juice 
of lemon and one tablespoonful yeast. Make in evening, 
strain and bottle next morning. Keep cold. 


DANDELION WINE. 


Mrs. Howie, WATERLOO. 


Five quarts of dandelion flowers, two gallons boiling 
water ; let them stand over night; in the morning strain, 
then add four pounds white sugar, six lemons ; boil one 
hour, take off and strain into a stone jar and let it stand 
two or three weeks, add half pint whiskey and strain 
into bottles. Good for spring medicine. 


DANDELION WINE. 


Mrs. Roos. 


To one quart flowers, take two quarts boiling water 
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and pour over the flowers, let stand over night, strain 
next day and add three pounds sugar to one gallon of 
the juice, and two lemons. Bring the whole to a boil, 
then put into a barrel or keg and add bread yeast to 
work. Keep enough juice to fill up as required. When 
through working it must be tightly corked. 


RHUBARB WINE. 


Mrs. Goopwin. 


To each gallon of soft water take five pounds rhubarb 
cut fine but not peeled, let this stand ten days and then 
strain through a muslin cloth and add four pounds of 
granulated sugar to each gallon of juice, and the rind 
and juice of one lemon. As soon as the sugar is 
dissolved, bottle ; put corks in loose. 


UNFERMENTED WINE. 


Miss Cowan. 


Twenty pounds grapes, six pounds sugar. Wash, boil 
and crush the grapes until the juice separates, strain 
through a colander, then through a flannel bag, put in a 
large vessel with the sugar and enough water to make 
three gallons of juice and water together, boil three 
minutes and bottle hot. 


GRAPE WINE. 
Miss ALLAN. 


Bruise the grapes, and for every pound of grapes put 
Use STOCKWELL Flour. It is the BEST. 
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one pound of water, let it stand for one week and do not 
Stir it, strain and put the liquor in a bag to drip, then 
add three pounds of sugar to a gallon, put in a jar when 
thoroughly dissolved, have the jar full and do not cork 


until it stops hissing, which will be three weeks or a 
month. 


GRAPE WINE. 


Mrs. AITKEN. 


Wash and break them all up, then cover with soft 
water. Let them stand five or six days, stirring up 
occasionally, then strain through a cloth and add one 
pound of brown sugar to every quart of juice.» Put into 
a jar when done fermenting and quite clear. Bottle 
your wine for use. 


TO KEEP CIDER SWEET. 


Mrs, ROBERTSON, WoopsTock. 


Add one teacupful white sugar to every two gallons 
of fresh, sweet cider, boil and skim well, bottle and seal. 
Keep in a cool place. 


GCHEAPSVINEGAR 


Do not throw away your apple-peelings, they can be 
turned to good account in making vinegar. Have a. 
clean, tight half barrel or a large stone jar, and as you 
peel your apples for mincemeat or apple-butter throw 
aside any skins or cores which are decayed and put the 
rest into the jar. Cover them with boiling water and 
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lay a cloth over the top of them as well as the cover. 
Set it ina warm place in the cellar, and in seven or eight 
weeks you will find it turned into a good vinegar, You 
can then strain it off into bowls or jugs ready for use. 


PIP Ww, OE DEV INEGARS: 


These vinegars are largely used in salads and fish 
sauces and are a valued addition. Some of these 
vinegars are used for refreshing drinks. 


Chilvileva NE Gtk 


Fifty chilies, one pint of vinegar, cover closely and at 
the end of one month strain and bottle. 


TARRAGON VINEGAR. 


One cupful leaves, one quart cider vinegar. Place 
these together in a bottle, cork and stand aside for two 
weeks, shaking frequently. Strain through a flannel bag 
and pour in small bottles, cork tightly and keep in a cool 
place. 


CHC ever Vien Gee 


One-half pound celery seed, ten ounces fresh celery, 
one pint vinegar, one teaspoonful salt. If the fresh 
celery is chosen use only the white tendon part. Cut 
it into very small pieces, place it in a fruit jar and pour 
over it the vinegar scalding hot, add the salt. Cover 
tightly and when it has stood one month strain the 
vinegar, put it in small bottles and cork tightly. 
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Seven tablespoonfuls of grated horseradish, three pints 
vinegar. Place the horseradish in a jar, add the vinegar 
boiling hot and seal tightly. When using drain off what 
is needed. Do not strain off the horseradish. 
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‘The royal tree hath left us royal fruit.” 
—Richard LI. 


iE eCANNING? SEASON: 


Select ripe but not over-ripe fruit. Fruit that has 
hung long on the tree, bush or vine is not fit for pre- 
serving. In the case of jellies, it is full as well, and 
some preservers think better, to squeeze out the juice 
one day and set it in an ice-cold place till the following 
day and then boil it down into jelly. Canning should 
be done rapidly. As soon as a jar of fruit is peeled the 
fruit should be put in the jar and covered with syrup, 
and when enough cans are ready they should be packed 
away in the boiler intended for them, to cook in the cans 
the requisite time. 


GANNING PEARS LORS ICACGHI ES: 


Miss ANNIE FORBES, FERGUS. 


Make a syrup of three pounds sugar to one pint water. 
Let it come to a boil. Skin and peel fruit and put in 
the steamer (being careful not to get too many in at one 
time), steam until you can run a silver fork through, put 
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the fruit in cans and pour the boiling syrup over them, 
and cover as quickly as possible. 

GRAPES may be done in the same way, with the 
exception of steaming them. Pick the grapes off the 
stem, put in cans and place in oven until the cans are 
warm, so that the hot syrup will not crack the cans. 


: 
a 


SS eS Se 


+e 


CANNED PEARS. 


Mrs. MArTIN Topp. 


eS ee 
SS aia . 


In canning pears too large to do whole, slice in round 
slices, leaving the star in the centre, very pretty both in 
| the jars and on the table. 


CANNED CHERRIES. 


Mrs A. Taytor. 


the jars with the fresh fruit. Make a syrup, allowing a 
pint of water to a cupful of sugar for each jar. Boil this @ 
: syrup for ten minutes, then pour it over the fruit in the ~ 
: jars. When the jars are all full screw on the tops 
: without the rubbers and set them in a kettle of boiling 
water and cook twenty minutes. When cooked remove 
the jars from the water, take off the covers and put on 
the rubbers ; if the syrup has boiled away, as it usually 
will, fill each jar up to the brim with more syrup. Put 
on all the tops and screw up as tightly as possible, 
When cold, tighten again. 


: Wash the cherries, cut off half the stem and fil 
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CANNED RHUBARB. 


Mrs. JAMES Hoop. 


Cut the rhubarb into pieces about one inch long, wash 
and drain; take two measures of rhubarb to one of light 
brown sugar, place fruit and sugar in alternate layers in 
self-sealers, filling the jars as full as possible, screw on 
the cover tight, set in a boiler of cold water up to the 
neck, put it on the stove and boil steadily two or three 
hours till the rhubarb is cooked; by this time the fruit 
will have gone down about one-third ; remove from the 
boiler and take the contents of two or three jars to fill 
up the others. Replace the covers at once and screw 
tight. 

CANNED GRAPES. 


Mrs. MCQUEEN. 


Take good, fresh grapes, remove from stems, fill up 
the jars well, then place in a boiler of water, put the 
top on closely, when the fruit goes down a little, take 
out, fill the jars with syrup made of a quarter-pound of 
sugar to a quart of water. 


ites PRESERVES. 


The coming of spring with the first fruits of the 
season draws attention tothe preserving season. Straw- 
berries and pineapples are the first fruit to be preserved. 
No fruit requires more delicate handling in preserving 
than the strawberry. It is difficult to keep and exceed- 
ingly difficult to prepare so that the fragrance and flavor 
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of the berry are retained. Weigh the berries before they 
are hulled. Allow three-quarters of a pound of sugar to 
every pound of berries. To seven pounds of granulated 
sugar add five pints of cold water. Put the water and 
sugar in a porcelain-lined preserving kettle. Set the 
kettle over the fire and stir its contents till melted to a 
syrup, though it should not boil. Adda teaspoonful of 
lemon juice to the syrup. When the syrup is prepared 
have the cans ready and bring out the strawberries, 
which should be standing in some cool place while you 
are making the syrup. Begin to hull the strawberries, 
putting them into the cans as you hull them. As soon 
as a can is full, set it in a pan of hot water and cover it 
with the boiling hot syrup. Put the cover of the jar on 
without the rubber. Set the jars as soon as they are 
filled on the table and when a sufficient number are 
filled set them in a large boiler in which a wooden rack 
has been placed for the purpose. Put kitchen towels or 
wisps of hay between the jars so as to prevent them 
knocking together, and fill the boiler with lukewarm 
water up to the neck of the jars. The moment the water 
begins to boil, keep watch of the clock and do not allow 
the strawberries to cook over five minutes in the boiling 
water. Lift the jars out of the water one by one, unscrew 
the covers, put on the rubbers and screw them up as 
tight as you possibly can. When they are cold, screw 
them up again. Wrap it in paper to exclude the light | 
and put away. Pineapples may be preserved in exactly 
the same way as strawberries, except that they should 
be cooked twenty minutes instead of five. 
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SYRUP FOR PRESERVING. 


Mrs. A. TAYLOR. 


Three pounds of sugar to one quart of water, and boil 
to a syrup. 


Pils HWE OPS RAW Bie ies 


Mrs. RoBERTSON, WOODSTOCK. 


Allow pound for pound sugar and fruit, put in a pre- 
serving kettle tozether over the fire till the sugar melts. 
Boil twenty-five minutes, fast. Take out the fruit ina 
perforated skimmer and fill your jars three-quarters full. 
Boil and skim the syrup five minutes more, pour it over 
the fruit, filling the jars. Seal up hot. 


GHERRYSPRESHRAY 


Mrs. W. K. McNaucut, TorRoNTo. 


Stone and stem the cherries carefully, saving every 
drop of juice. Weigh the fruit, and allow one pound of 
sugar to each pound. Place in a preserving kettle a 
layer of the fruit, then a layer of sugar, another of fruit 
and sugar, and so on until all is used. Add the cherry 
juice and set the kettle on the fire in a very slow heat. 
Let the preserve boil gently, and as soon as the fruit is 
tender skim it out, boil down the syrup, and return the 
cherries at the last. Give the fruit a final heating, then 
seal. 


Use STOCKWELL Flour. It is the BEST, 
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PRESERVED PLUMS. 


‘Mrs. ROBERTSON, WOODSTOCK. 


Weigh the fruit and scald to take off the skins. Let 
them stand in a bowl to let the juice exude. Drain this 
off, weigh pound to pound of sugar ; put the plums ina 
kettle with layers of sugar between. Pour the juice 
over this. Let it come to a boil, then take out the plums 
with a skimmer, and boil the syrup till thick. Put in the 
plums again, and boil ten minutes. Take them out, filling 
your jars three-quarters full of fruit. Pour in the scald- 
ing syrup, and seal while hot. 


PEAKS. 


Pears are among the most delicious fruits for preserv- 
ing or pickling. They are so inexpensive that they 
are apt to be forgotten ; and the flavor is so delicate that 
it is easily spoiled by over-cooking. The pear, like the 
apple, possesses the quality of taking on the flavor of 
another fruit or root, so that pears are often cooked with 
ginger, when they are fully as delicious as preserved 
ginger itself, and even more delicate. The acid of the 
lemon is often added to the flavor of the pear, and is a 
decided addition to canned pears. Ai finely flavored 
sweet pear, like the Sickel and some of the dwarf pears, 
is delicious for canning ; for preserving with ginger the 
Bartlett pear is admirable ; and for pickling, almost any 
good variety of pear will serve the purpose. 

To preserve pears with ginger, weigh out three-quarters 
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of a pound of sugar to every pound of pears. Boil four 
ounces of whole ginger, then add four pounds of sugar 
and the juice of one lemon, and its yellow peel cut into 
thin slices ; do not use any of the bitter white peel next 
to thezfruit.*. Let the: syrup cook..ten* minutes= motes, 
then set the syrup at the back of the fire. Peel the fruit, 
cut each pear in half, removing the flower, and core and 
drop it at once into the hot syrup. This will prevent 
their turning dark, as they certainly will if exposed to 
the air alter they are peeled. 

When you havea kettleful of the pears, cook them until 
tender. Fill the jars with them, place the cover over 
lightly, and prepare another kettleful of pears to cook 
in the syrup. Divide up the slices of lemon peel and 
pieces of ginger equally among the jars. This is a most 
delicious and rich preserve, and is especially nice when 
served like preserved ginger with ice-cream. 


PUMPKIN PRESERVE. 


Miss PRESTON. 


Cut the quantity of pumpkin you desire into little bits 
about the size of dice, wash it, put into the preserving 
pan with the sugar, pound for pound. Leave it in a 
damp place all night. Next morning lift the pumpkin 
out of the sugar, scald the sugar, skim it, put the pump- 
kin in again, and boil till clear. To about four pounds 
slice two lemons and a few coriander seeds. 


Use STOCKWELL Flour. It is the BEST. 
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LOMAT OSE RISER Vile. 


Mrs. W. R. ScCRIMIGER. 


Seven pounds tomatoes, one quart vinegar, four 
pounds sugar. Put together for five days, then boil 
until tomatoes are done. Skim out the tomatoes and 
then boil juice down to one-half the quantity, with one 
ounce cinnamon and one ounce allspice. 


BLACKBERRY JAM. 


Mrs. HuNT, SPEEDSVILLE. 


To every pound of picked fruit allow one-quarter of a 
pound white sugar and one-quarter of a pound apples, 
peeled and cored and cut quite small. Boil the fruit for 
about ten minutes, add the sugar; boil, stir and remove 
all scum. It will take from one-half to three-quarters of 
an hour. 


GUURO NCR IES ER LS, 


Mrs. A. TAYLOR. 


Remove the skin and soft white inner rind, and cut 
the citron into various fancy shapes. Weigh, allow one 
pound of sugar to every pound of citron. Make a strong 
solution of alum water by dissolving lump alum in 
hot water. When the water has become pungent to the 
taste it is strong enough. Boil the citron very rapidly 
in the alum water for thirty minutes, then drain and drop 
into clear cold water. Do this part of the work one 
morning, and allow the citron to stand in clear water 
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until the next, then boil in fresh water until the fruit has 
entirely changed color. At the same time the citron is 
put on to boil make the syrup in another kettle, allowing 
one-half pint water, to every two pounds sugar, and a 
sliced lemon and a small strip of ginger-root to every 
pound of fruit. Boil all together slowly, to draw out the 
flavor of the ginger. When the fruit is tender and has 
changed color, drain it thoroughly through a colander, 
and cook in the syrup until it shines ; fifteen minutes is, 
as a rule, long enough. If the syrup is not thick enough 
boil down, leaving the citron in if it shows no sign of 
going to pieces. If it does, skim it out before this extra 
boiling, and return only at the last for a final heating. 


PREARSHANDIOTOH E Re CO VR: Bis 


To make a good compote of pears, peel them, cut them 
in half and core them. Lay them in cold water, to which 
a little vinegar and lemon juice has been added to keep 
them white. Make a light syrup of a pint of water and 
a half pound of sugar. Add a little ginger root, if you 
wish, and a few bits of lemon peel. Put the pieces of 
pear in the syrup and let them simmer in it until they 
are tender. Then boil the syrup down and strain it over 
them. Almost any fruit may be prepared by this same 
rule. Grapes require about half the syrup that pears do; 
a syrup made in proportion to a half a pint of water to a 
pound of sugar. The juice of the grapes supplies the 
remaining quantity of liquid. A pineapple compote is a 
little more difficut to make, but it is very delicious. Peel 
the pineapples, cut them in slices about a quarter of an 
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inch thick. Cut the core out of each slice, and then 
divide it into quarters. Cover the pineapples with a 
syrup. Let it simmer for about an hour on the back of 
the stove. Then leave it to coo] in the syrup for twenty- 
four hours. At the end of this time, strain the syrup off 
the pineapple, boil it down till it is reduced one-third, 
and pour it over the pineapple. A combination of pears, 
pineapples and plums, used in equal quantities, makes a 
good mixed compote. 


Aes Core Gia OMe OI LAY, 


Every housekeeper has passed through the trying 
ordeal of making jelly for the first time. There is some- 
thing so perplexing in the fruit which will not boil toa 
jelly, that it tries the patience past endurance. Currants 
are usually the first fruit to be prepared in this way. 
Strawberries contain so little gelatinous matter that they 
are seldom made into jelly. The secret of success in all 
jelly making is exactness and care. It is essential that 
the fruit for currant jelly should be perfectly ripe, yet it 
must not have hung on the bush long enough to have 
lost, as it certainly does in long hanging, its gelatinous 
quality. Currants which are picked ona rainy day or 
after a number of rainy days are so saturated with water 
that they are unfit for jelly. It is not necessary to stem 
currants for jelly. They should be looked over carefully, 
but not washed, unless there is some special reason for 
doing so. Some people put the currants in the kettle 
and let them come slowly to the boiling point before 
straining. Mash the fruit a little in a jar with a 
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wooden beetle and then strain through a funnel-shaped 
flannel bag. Now measure out the juice and allowa 
pound of granulated sugar to every pint of fruit juice. 
Put the sugar on shallow pans in the oven, where it will 
heat, but will not become scorched. Put the fruit juice in 
an earthen-lined or a granite-ware kettle, and boil it rapid- 
ly for twenty minutes. At the end of this time add the 
sugar to the boiling juice. Only the best quality of granu- 
lated or loaf sugar is good for this purpose. As soon as 
the sugar mixes with the jelly and the fruit boils up well 
again, under favorable circumstances, the juice will have 
come to a jelly and is ready to be strained into tumblers. 
This second straining is not necessary, but improves the 
color and brightness of the jelly. To test it drop a drop 
of the boiling liquid into ice-cold water or cool a little in 
aspoon. Blackberry jelly is made by exactly the same 
rule as currant. It is very difficult to make a raspberry 
jelly, and it is not as nice as one made of half raspberries 
and half currants, which come easily to the jellying point. 
Black-cap and currant jelly are particularly nice. Damson 
plums make a very delicious jelly ; the juice does not 
require cooking more than fifteen minutes before the 
sugar is added. If it is cooked too long, a hard, stringy 
jelly is the result. Next in importance to those named 
are quince and crab-apple jellies, both of which require 
long boiling to soften their pulp. See that thev are 
thoroughly cooked and soft before.attempting to strain 
the juice from them. Proceed as follows with these fruits 
and with apples: The fruit is cut into small pieces, 
without peeling, and an equal quantity of cold water is 
Use STOCKWELL Flour. It is the BEST. 
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added to the fruit. It is then cooked down till it is 
thoroughly tender and may be mashed smooth. It now 
may be strained through a piece of cheese-cloth, laid in 
a sieve. The juice is measured, a pound of sugar is 
allowed for every pint, it is boiled. down and the sugar 
added in the same way as in currant jelly. It should be 
remembered that ripe grapes make one of the most 
delicious acid jellies that we have, especially to serve with 
cold meats in winter. 


ee Pee a) Eels Ve 


Mrs. McDona.p. 


Almost any apple will make jelly, though hard; sour, 
juicy apples make the best, both for keeping and flavor. 
Cut up the apples, do not peel or core, put them over the 
fire in preserving pan with sufficient water to cover and 
boil them until thoroughly done. Strain through a coarse 
bag and allow one pound of sugar to each pint of Juices 
Boil the juice twenty minutes without the sugar, which 
should meantime be put in a pan in the oven and heated 
very hot. When the juice has boiled twenty minutes 
add the hot sugar and stir only until dissolved. Then 
take off, pour into glasses and seal. If you wish the jelly 
perfectly clear do not squeeze the bag when straining 
the apples. 


ALBEE AND GRAPES] E RLY. 


Mrs. A. ELMSLIE. 


Take equal quantities of apple and grape juice after 
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being strained. Boil for twenty minutes, while it is boil- 
ing heat the sugar, one pound to every pint. At the end 
of twenty minutes add the sugar and boil a very few 
minutes longer. — 


QUINCE JELLY. 


Miss SHARP. 


Take the parings and hard parts around the cores of 
half a peck of quinces after canning the best portions, 
cover them with cold water and boil slowly for several 
hours, add more water if needed to keep them covered, 
put ina flannel bag to drip all night, in the morning 
boil the juice twenty minutes and skim well, add three- 
quarters of a pound of sugar to each pound of juice, put 
to boil again till it jellies on the edge, or when put on a 
plate, then skim again and put in glasses, 


RED KAS BERRIES IN CURRAN High. 


Weigh out equal quantities of wild red raspberries 
and currants. Prepare the currants as for jelly. Strain 
out the juice from them and put it in a porcelain kettle 
to cook. Take as much sugar by weight as you have 
fruit. Set this sugar in the oven to heat, and let it re- 
main for twenty minutes, while the currant juice is cook- 
ing down. After the currant juice has boiled ten 
minutes, add the raspberries, and at the end of twenty 
minutes, the sugar. Let the mixture boil up once, then 
turn into bowls and set away. 
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MARMALADES. 


There are many fruits which are especially suitable for 
marmalades, Peaches are especially delicious prepared 
in this way. Select perfectly ripe and luscious peaches. 
It requires a rich peach to make a good marmalade. 
Peel, stone and weigh the peaches. Allow three-quarters 
of a pound of granulated sugar to every pound of fruit. 
Mix the fruit and sugar together and put it in a porce- 
lain-lined kettle at the back of the fire where it will 
slowly heat and draw the juices out of the fruit. Stir it 
up from the bottom several times while it js standing. 
When it is quite hot and juicy, draw it forward where it 
will cook. Let it boil for at least three-quarters of an 
hour, stirring it frequently. Add to the peaches when 
you put them over about a third of the kernels of the 
peach pits, blanched and cut in shreds. Let the peach 
marmalade stew until it is a thick, smooth paste. Test 
it by dropping a little in water or by pressing the finger 
through a little taken out to cool. If it curls before the 
finger, it is done, or if when dropped in water it does not 
dissolve at once. Apricots make a very delicious mar- 
malade, which is made in exactly the same way. Pine- 
apple marmalade is as frequently prepared as any other. 
Quinces make a delicious marmalade. So do barberries. 
One of the best and most delicious of marmalades is pre- 
pared from apples and the core and peeling of quinces, 
left after preserving. Put the peeling and core in just 
water enough to cook them and let them simmer. When 
they have cooked for three-quarters of an hour and are 

Made by Todd Milling Co., Galt, Ont. 


452 THE GALT COOK BOOK. 


thoroughly tender, strain off the juice and measure it. 
Add two pounds of apples, cored and peeled, to an equal 
weight of quince juice and add three-quarters of a pound 
of sugar to every pound of this mixture. Boil it down 
till it is a thick, clear marmalade, stirring it frequently, 
so that it does not burn. 


DUNDEE MARMALADE. 


Miss Woobs. 


Ten pounds of bitter oranges, three pounds of sugar, 
one and a half dozen sweet oranges, half dozen lemons. 
Cut the oranges in two through the stem, scrape out the 
pulp saving seeds and skin, put these in a muslin bag 
and squeeze, using one pint hot water to help it through. 
Put the peels on to boil, boil till tender, scrape almost all 
the white from the inside, cut peel fine, put sugar and 
pulp into a kettle when it comes to a boil, add peel. 
Boil twenty minutes exactly. 


ORANGE MARMALADE. 
Miss Roos, WATERLOO. 


Three pounds oranges, including three lemons, six 
pounds sugar, nine pints water, pare the fruit very thin 
and cut the parings as fine as possible. Then cut re- 
mainder of the fruit into the kettle with nine pints of 
water. Tie up the parings in a muslin bag and put this 
in. oil all together two hours, then strain through a 
jelly bag, put the sugar and parings into the liquor and 
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boil quickly for twenty minutes. The oranges should be 
cut crosswise. 


ORANGE MARMALADE. 


Mrs. STRONG. 


Nine oranges sliced thin, take out the seeds, and cover 
with three quarts of water, let it stand all night, boil 
slowly for two hours, then add five pounds of white 
sugar, and the juice of two lemons, and boil two hours 
more ; sometimes it takes longer. 


ORANGE MARMALADE. 


Mrs. MARSHALL. 


Six oranges and two lemons, slice fine and let stand 
over night in three quarts of water; in the morning put 
on and boil for one and a half hours, then add sugar 
pound for pound and boil twenty minutes. 


CRAB APPLE MARMALADE. 


Mrs. A, TayLor. 


Cut the apples in half, put on with-cold water and boil 
till soft, then put them through the colander ; weigh the 
pulp and add three-quarters of a pound of sugar to 
every pound of pulp, flavor with lemon juice. 
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PINE APPLE MARMALADE. 


Miss Woops. 


Cut, pare and weigh the fruit, then grate and press ., 
through a colander, saving al]l the juice separate ; add 
one pint of water to each three pounds of fruit, boil till 
tender, then add three-quarters of a pound of sugar to a 
pound of fruit, juice of one lemon to three pounds of 
fruit, and the raw juice of pineapple, boil about ten 
minutes. | 


RHUBARB MARMALADE. 


Miss SLoAn. 


Boil five oranges in sufficient water to cover until 
tender, and in the orange water boil two pounds rhubarb 
for half an hour, then add oranges finely cut and weight 
for weight in sugar ; boil twenty minutes. 


PUMPKIN MARMALADE. 


Mrs. MAIN, 


To each pound pumpkin cut in pieces, add three- 
quarters of a pound of sugar; put in a vessel a layer of 
pumpkin and sugar till filled, add one pint of water, let it 
remain two or three days, then boil with lemon cut in 
thin slices and whole ginger, boil gently three or four 
hours till the fruit is tender; boil the syrup till thick. 
To a medium sized pumpkin five lemons, one dozen 
pieces of ginger. 
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BAKED;PEARS. 
so ee 
Mrs. JAMES ;YOUNG. 

One cupful sugar, half cupful water, one teaspoonful 
mixed spice, quantity about one and a half dozen. Put 
the fruit in a brown crock, put the spice in a muslin bag 
and cook slowly for three hours. Tie a brown paper 
over the crock. 


ASIC lol SVOWNee 


Mrs. JAMES YOUNG. 


The skins saved from peeling peaches in preserving 
time make a very delicious and inexpensive syrup. Put 
on the stones and skins in a kettle, cover with water and 
boil until the consistency of maple syrup, then strain, 
and add sugar as for jelly. 


MOULDED CRANBERRIES. 

Wash a quart of cranberries thoroughly and drain 
them. Addacup of water and let them cook for ten 
minutes. Then add two cupfuls of sugar and cook ten 
minutes longer. Be careful that they donot burn. They 
should be cooked in porcelain and stirred often. As soon 
as done, pour them in an earthen mould and set away 
ELEC en ex<Leday: 


WATERMELON PICKLE. 
Mrs. ROBERTSON, WOODSTOCK. 


Cut the melon in pieces and boil until you can stick a 
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fork through it readily. To seven pounds fruit take three 
pounds sugar, one quart vinegar, one ounce each of 
cinnamon, cloves and allspice. Scald the vinegar, put 
sugar and spices in and pour over the melon. Do this 
for three mornings in succession. 


RIP AGU CUE PERSP IGS 


Cucumbers, firm and ripe, salt, one quart of vinegar, 
one pound of white sugar, half ounce cassia buds. Pare 
cucumbers, taking out seeds. Cut in pieces two or three 
inches in length and about two inches wide. Let them 
lie in weak salt and water for eight hours. Prepare a 
syrup of the vinegar, sugar and cassia buds. After wash- 
ing the cucumbers in water, wipe dry and boil until clear. 


Use STOCKWELL Flour. It is the BEST. 


CAN DAES: 


BON-BONS. 


‘“As at English feasts—so I regreet the daintiest last, 
To make the end more sweet.”’ 


DUE has COmGr: 


Mrs. Husspanp, HAMILTON. 


One cup of sugar, half cup of water, one teaspoonful of 
vinegar, butter size of awalnut. Put the sugar and water 
in a kettle to boil, add the butter and vinegar and let all 
boil twenty or thirty minutes. When done add flavoring, 
if desired (vanilla is best), and pour into enough buttered 
tins to have the candy not more than one-fourth of an 
inch thick, and when partly cold mark off into butter 


scotch strips. 
MAPLE CREAM. 


Mrs. Duncan, HAMILTON. 


Four cups brown sugar, three-quartets cup milk, butter 
size of walnut, flavoring, nuts. Put the sugar, milk and 
butter on to boil until it hardens in water but is not crisp. 
Add flavoring and nuts chopped fine if you like just 
before removing from the fire. Then beat before pouring 
out until it has something the appearance of sugar. 
Then pour out into a buttered pan and beat until nearly 
sugared. Then mark off in squares. 
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MAPLE CREAM. 


Mrs. RADFORD. 


One cup brown sugar to half cup of milk, butter size of 
walnut. Stir all the time while cooking. Pour into 
buttered tins and stir till cold. 


CHO COLA ClcE Nhs 


To make the cream or centre of the candy, boil half a 
pound of sugar with three tablespoonfuls of thick, sweet 
cream. Test it in cold water, like any fondant, and 
when a drop makes a soft, creamy ball rolled between 
the thumb and finger and does not stick, take up the 
mixture and let it=cook’’ Whenvit is *coolmenoughmte 
handle, beat it with a spoon till it is very white; then 
flavor it with a few drops of vanilla, and make this into 
balls the size of the tiniest marbles. Make another 
fondant of a pound of sugar and half a pint of water. 
Take one-half of this fondant and mix with it two-thirds 
the quantity of melted chocolate. Mix the fondant and 
chocolate thoroughly, and dip the cream balls into the 
liquid mixture and lay them one by one ona piece of 
greased paper. Place them on a large flat board to dry. 
What melted chocolate and fondant is left can be made 
into plain chocolate candies in any shape you please. 


DATE CREAMS. 
Miss ELLA GOLDIE. 


Break into a bowl the white of one egg, add an equal 
Use STOCKWELL Flour. It is the BEST. 
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quantity of water and stir in confectioners’ sugar till stiff 
enough to mold into shape with the hands. Flavor with 
vanilla, Seed some shapely dates and fill the cavity 
with the cream, allowing it to protrude and form a white 
stripe. A little of the cream may also be placed on the 
top if desired. Dry on oiled paper. Date nougats are 
made by placing an almond or other nut in the cavity 
from which the stone was removed. Roll the nut in a 
little of the cream, and puta thick layer of the cream 
outside the whole. Ready at the end of twelve hours. 


COCO AN Ue CAND Ne 


Mrs. A. TAYLor. 


Take equal quantities of white sugar and grated 
cocoanut, add enough of cocoanut milk to moisten the 
sugar and boil, stirring constantly. When the candy 
begins to return to sugar stir in the cocoanut as quickly 
as possible, and in a minute or two spread it on dishes 
to cool. Mark off in squares when cold enough, 


SlLiGh DA COGOANUT GANDY, 


hie ASO 


Pare a cocoanut and slice thin; cover buttered tins 
with the slices. Boil on top of stove two pounds of 
sugar and one pint of water ; test frequently, and when 
a few drops become brittle and hard in cold water 
remove from fire and pour over the sliced cocoanut. 


Made by Todd Milling Co., Galt, Ont. 


460 | THE GALT COOK BOOK. 
AUDELRIGIOUS&§COUG Time aiNiD se 


Break up a cupful of slippery elm bark ; let it soak an 
hour or two in acupful of water. Half fill a cup with 
flax seed, and fill up to the brim with water, leaving it to 
soak the same time as the slippery elm. When you are 
ready to make the candy, put one pound and a half of 
brown sugar ina porcelain stew-pan over thefire. Strain 
the water from the flax seed and slippery elm and pour 
over it. Stir constantly until it begins to boil and turn 
back to sugar. Then pour it out, and it will break up into 
Sindilrectumbly pieces. «A little lemons nicemmay spe 
added if desired. Be sure to use the same measuring 
cup. 


SUG ies GaN evs 


Three cupfuls sugar, one cupful hot water, half cupful 
vinegar, three-quarters teaspoonful cream of tartar; 
worked and spread out thin. 


BEAN TN Ow GA 


Miss BELL, TORONTO. 


Shell one cupful of peanuts, two cupfuls confectioner’s 
sugar; remove the skin of the peanuts and break into 
small pieces or not as preferred ; take two cups of con- 
fectioner’s sugar and one cup of peanuts, put the sugar 
in a saucepan, and as soon as dissolved throw into it the 
nuts, stirring rapidly, pour quickly into a buttered pan 
and press into a flat cake with a buttered knife as it 
cools very quickly. 
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AGP RN: 


Mrs. W. Ker, ST. GEORGE. 


Four cupfuls sugar, one cupful water, two tablespoon- 
fuls vinegar, two tablespoonfuls butter. Flavor to taste. 
Boil until thick enough. 


GSE Ma reine. 


Mrs. JAMES Hoop. 


Three cupfuls granulated sugar, one-half cupful 
vinegar, one-half cupful water, butter size of a walnut ; 
boil without stirring until it will candy when dropped in 
cold water ; flavor and pour at once in buttered pans, 
when cool pull till. white, then cut up in sticks with 
sharp scissors. 


RU SSl Ne AY. 


One teacupful of cream, one and three-quarter pounds 
soft white sugar, two teaspoonfuls vanilla; boil from 
half to three quarters of an hour. 


Sve DAEMON DS: 


Mrs. RIsk. 


Shell and blanch one pound of almonds, drop into a 
vessel of boiling water to loosen the skin, when in a few 
minutes the almond can be pushed out white and pure 
from the brown skin; dry thoroughly in a towel; put 
into a large pan a piece of butter the size of a small 
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chestnut, and when melted, turn the almonds into it, 
stirring rapidly until every nut is skzuzmg with butter ; 
then sprinkle over them a large cooking-spoonful of salt, 
mixing so that every nut shall be coated with salt, then 
put the pan in the dot/om of the oven, and let it remain 
there (shaking and stirring every few minutes) until the 
almonds are a light yellowish brown, when they will be 
very crisp and delicious. 


SALTED ALIOND Ss: 


Mrs. J. Mowat Durr. 


Blanch your almonds, and to a pint of them add two 
tablespoonfulssaltandtwotablespoonfuls of melted butter ; 
put into a warm bowl and let them stand an hour, then 
drain off any liquid and brown in the oven for ten 
minutes. 


Use STOCKWELL Flour. It is the BEST, 


GOONER VE Olek Pasi Gly. 


‘‘Harmless mirth is the best cordial against the consumption of the 
the spirit.’’—/zller. 


BORBVER VY) WEAK IINVALLDS: 


Mrs. Dr. STOWE, TORONTO. 


Six fresh eggs, shells unbroken, cover with the juice of 
twelve lemons. Let digest four days, then remove all 
pieces of skin or undissolved shell, after which pour over 
the mass one pint of rum and beat thoroughly ; melt in 
a little water one pound of rock candy, and add after 
cooling, then bottle, and use a few spoonfuls. It will be 
found excellent, and very nourishing. 


DINING Ser ORE Ti hesl@k: 


Miss STONE. 


As to drinks for the sick room cold water was always 
the best. Much suffering was caused among children 
because so many people considered water injurious. It 
should be given in small quantities, and if mixed with the 
juice of’an apple the flow of saliva was quickened and 
the thirst allayed more quickly. For good lemonade the 
right proportion was two lemons to a pint of boiling 
water. Peel the yellow rind off very thinly, add two 
ounces sugar, pour over the boiling water, add the juice 
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of the lemon, strain, cool and serve. To make apple 
water, pare, core and slice two apples, place in a jug of 
water a little lemon peel, pour on one pint of boiling 
water and let stand till cold. 


BO TOUN IOS Reser tas ie 


Miss STRUTHERS. 


Juice of one lemon, two large teaspoonfuls granulated 
sugar, one egg beaten very light; pour the egg into the 
juice with sugar, stirring all the time, one-half cupful of 
water ; in winter a little warm. 


AN INVALID’S DRINK. 


Mrs. HowlrE, WATERLOO. 


Bake one-half dozen tart apples, put in a large pitcher 
and cover with boiling water; when cool, strain and 
sweeten to taste. 


BAKLEY WATER. 


Miss WARDLAW, TORONTO. 


Wash two. ounces of pearl barley in cold water, then 
boil for three minutes, drain, throw away the water and 
add two quarts of boiling water ; boil until the water is 
reduced to one quart, or about two hours. Strain, add 
the juice of alemon and sweeten. Some prefer to have it 
seasoned with salt only. 
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EGG COFFEE. 


Miss GIBson. 


Beat one egg into a large coffee cup, adding a table- 
spoonful of cream or one-third cupful of hot milk 
pouring the cup full of hot coffee and sweeten to taste. 
This is very nourishing. | 


WINE WHEY. 


Miss WaRDLAW, TorRonTo. 


Heat half a pint of milk to the boiling point and pour 
into it a wineglassful of sherry ; stir these ; as soon as 
the curd separates remove from the fire and strain, 
Sweeten if desired. The whey can be similarly separated 
by lemon juice, vinegar or rennet. With rennet whey 
use salt instead of sugar. 


LEMON CREAM. 


Miss GIBSON. 


Put a cupful and a half of water in a saucepan ; when 
boiling add the yelks of three eggs, tablespoonful of 
cornstarch, the juice of one lemon and one cupful of 
sugar ; let boil for half minute, stir in the beaten whites 
of eggs. If not perfectly smooth put through a strainer. 
Eat cold. 

BEEF TEA. 


Mrs. WILLIAM GRAHAM. 


One pound beef, water. Take a pound of fresh, tender 
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beef off the round, pare off the rind and any fat, cut in 
little squares and put in stone jar, put over it one teacup- 
ful cold water, put the cover on the jar and stand it in a 
pot of water and boil four hours, neither less nor more. 
This is excellent, and can be taken without salt. 


IpenieAe IOs ek 
~ Mrs. Ts PECK. 


One and a half pounds lean beef, one-half cupful pearl 
barley, three pints cold water, a little mace ground, salt, 
pepper to taste.’ Cut the beef into small pieces, put into 
a-saucepan with the water and barley, let it boil slowly 
until you think the goodness is ‘all out of the meat, add 
mace, salt and pepper,‘and to make it.a rich color, take 
a little sugar in an iron ‘spoon and hold over hot coals 
until it burns, then put it into the tea. Strain and set 
aside to cool. Remove the fat before heating for use. 


BEEF ESSENCE: 


Miss GIBSON, 


Take two pounds of nice round steak, removing all fat, 
Cut in small pieces. . Put into jar, and then set jar into a 
pot -with cold water. letting boil: for an hour. . Then 
drain or squeeze out. the: pieces of meat leaving the pure 
juice of the meat. 


FOR CHRONIC INDIGESTION. 
Mrs. Dr: Stowe. Toronto. 
‘Take of the best, fresh, round ‘steak oné and a- half 
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pounds, clear it of all fat and stringy fibre. Put it three 
times through a mincer fastened to the table. Then 
take one-third of the above quantity and add one and 
a half cupfuls of stock or cold water. Put over the fire 
in granite or porcelain saucepan, stirring all the time for 
about seven minutes or until the meat turns gray, 
and the stock or juice looks red. To be eaten while 
nice and hot. Season to taste. Celery can be eaten 
with it, or celery salt used to flavor. Roast or well- 
cooked onions may go with it, also a little well-dried 
toast or Graham gems, 


MA PAS Di 


Mrs. Dr. STOWE, Toronto. 


A small piece of raw meat, beef, mutton or chicken, 
the former the best. Put it several times through the 
mincer, or in the absence of one shred it fine, and rub it 
through asieve till it forms a smooth paste. The size 
of a pea, with little cream and sugar, and give frequently. 
Excellent in cases of extreme exhaustion, especially from 
diarrhcea, and for children. May be given between thin 
pieces of bread as a sandwich, if preferred. 


SCRAPED BEEF. 


Miss WarDLAw, ToronTo, 


Take a piece of beefsteak and scrape against the 
grain, form this pulp into rather thin patties. Have the 
frying-pan hot with a very small piece of butter in it 
just enough to keep the meat from sticking. Put in the 
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meat, brown nicely, but do not have it overdone. 
Season with pepper and salt after removing from the 
fire and serve immediately. 


BEBE BALES: 
Miss GIBSON. 


Take half a pound of lean beef, scrape all you can 
from it, make into a flat ball, broil very quickly in a 
slightly buttered pan. Broil the piece you have been 
scraping from, squeezing the juice from it over the ball. 
Sprinkle with salt and pepper. Serve hot.: 


BAKE DSS EH TTB hab 


Miss GIBSON, 


Parboil the sweetbreads, dip in a beaten egg and roll 
in bread crumbs, put very small pieces of butter over 
them and bake for half hour, sprinkling with pepper and 
salt. 

GRUEBTES: 


The subject of gruels is not fully understood, yet these 
are the most valuable foods for the invalid. A barley 
gruel, made by boiling two tablespoonfuls of barley in a 
quart of water for two. hours till it is reducel one-half, is 
a nutritious and excellent food, which may be sweetened 
and flavored to the taste. A delicious rice gruel may be 
made by adding a tablespoonful of rice to three cupfuls of 
boiling water. When it has cooked for three-quarters of 
an hour, a cupful of milk is added, with a teaspoonful of 
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salt, and the mixture is boiled for a few minutes longer. 
Strain the gruel through a fine sieve, pressing through all 
the rice that will go. Let the gruel boil up for five 
minutes after it is strained. Add sugar and nutmeg to 
the taste. Serve it with little stices of brown toast. 
Though this is a very palatable gruel, it is not as full of 
nourishment as a barley gruel, but it is valuable to per- 
sons suffering from intestinal diseases, who cannot take 
heavier food. One of the simplest gruels, but one not 
often used, is a gruel of water and cornmeal. This is 
made by mixing three tablespoonfuls of cornmeal with 
half a cupful of cold water and stirring it into a pint of 
boiling water, adding half a teaspoonful of salt and 
letting the mixture boil for half an hour, stirring it re- 
peatedly. 
Glob is 


Mrs. Dr, STOWE, ToRONTO. 


To make gruel for either adults or children suffering 
from diarrhoea, put one pound flour in a cloth and tie 
tightly as if a pudding, then place it ina saucepan of 
cold water and boil for four hours, lay aside till cold, 
then pare off the outer rind, and grate, or scrape off as 
needed and mix with boiling milk to the thickness of 
gruel. 


OBEN AU GR UES 


Miss WARDLAW, TORONTO. 


Soak one pint of oatmeal in one quart of water for 
some hours, then strain and boil. Flavor with nutmeg, 
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sugar and salt. Have two tablespoonfuls of cream in a 
tumbler. Pour in the gruel, stir and serve. 


PREPARING EGGS HORM Bes GK 


Steamed eggs are a delicate and agreeable variation 
upon boiling. To prepare them, put a cup or bowl over 
the steam of a tea-kettle and when the cup is quite hot 
drop in the beaten eggs and let them stand until the 
whites of the egys begin to “set.” They may be served 
with a nicely browned slice of toast, and they are thought 
to be more digestible than dropped eggs which are often 
similarly served. A favorite way of preparing eggs is 
called eggs on foam. Beat the whites of two eggs to a 
stiff froth with a soupcon of white pepper and a dash of 
salt and place it ona saucer, hollowing out the centre 
like the nest of a bird. Inthis depression drop the yelks 
without breaking and with a bit of butter, a wee dust of 
pepper and salt on top. Have the oven very hot and 
let the eggs stay in about three minutes, when the yelks 
will be “set” and the white will be delicately browned. 
An egg-nogg is an agreeable way of taking raw eggs and 
is strengthening as well as refreshing. To prepare it, 
beat the yelk of an egg with a dessertspoonful of cream 
toacream. Add a tablespoonful of brandy and two- 
thirds of a cup of milk. Last add the stiff beaten white 
of the egg and mix all thoroughly together. An egg 
lemonade is also a pleasant drink and where there is a 
tendency to inflammation of the stomach or bowels it is 
often very useful. This is easily made by beating together 
the white of an egg, a tablespoonful of sugar, a glassful 
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of water and the clear juice of one lemon. Another egg 
drink, especially useful in feverish conditions, is made by 
stirring the stiffly beaten white of an egg into a glass of 
fresh milk. The egg should be given a eh of salt before 
it is beaten. Another liquid food said to be much used 
by the Arabs, and certainly invaluable incases of diarrhcea, 
is prepared by bringing fresh milk to a scald and stirring 
into each cupful two teaspoonfuls of powdered cum 
arabic. The gum arabic must be allowed to thoroughly 
dissolve and the food should be sipped while hot. It 
may be sweetened and flavored with a little cinnamon or 
with lemon peel if desired. ? 

Dyspeptics and -invalids. who. cannot digest eggs 
cooked in any ordinary manner, should try some of the 
eA 

. Set a kettle of water over the fire. When it boils, 
remove to the sink and place the eggs to be cooked in 
the kettle immediately, letting them remain fifteen 
minutes or longer. There must be a liberal quantity of 
water. 

2. Put one cupful of boiling water into a pint bowl, break 
in an egg, and whisk rapidly for a minute, then add sugar 
and flavoring. This is to be used in place of gruel as a 
change. Do not pour the boiling water on the egg, but 
follow the directions. 

3. The most delicious way of preparing a raw egg, 
when it can be borne by the stomach, is to beat it well 
with one tablespoonful each of sweet cream and sugar, with 
a bit of flavoring. It may be eaten with bread or biscuit. 
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SCO UCT ta 


Miss WARDLAW, TORONTO. 


One egg, a little parsley, pepper and salt ; have a very 
small mould, butter and sprinkle with the parsley and 
seasoning, drop in the egg and place it in a pan of hot 
water until it sets. Have a nice piece of toast which 
can be cut into shape with a cake cutter, place the egg in 
the centre and serve hot. 


NIGE IW AYS tO SERV HiANEGG. 


Poach it. First prepare a piece of nicely buttered 
toast, lay it on a hot plate, and pour over it a tablespoon- 
ful of hot milk. Then break the egg into a shallow pan 
of boiling salted water and cook for about three minutes. 
When done lay on a hot napkin for a moment to absorb 
all moisture, then lay on the hot toast and serve at once. 
A nice boiled custard may be made with one egg and one 
gill of milk beaten together and sweetened and flavored 
to taste. Pour this into a well buttered breakfast cup, 
cover this with a piece of buttered paper, well tied down, 
place in a pan of boiling water and boil twenty minutes. 


DELICATE, SCRAMBLED EGG: 


Miss GIBSON. 


Break an egg into a bowl and put with it two table- 
spoonfuls of milk, or thin cream, a little salt and 
pepper. Do not beat it, but slide gently into a slightly 

Use STOCKWELL Flour. It is the BEST. 


COOKERY FOR THE SICK. 473 


buttered pan, stirring lightly and removing it from the 
fire before it is quite stiff. Serve on toast if desired. 


MUTTON BROTH. 
NY ee Ls 


For mutton broth use one pound lean mutton or lamb, 
cut small; one quart water—cold ; one tablespoonful 
rice, or barley, soaked in a very little warm water ; four 
tablespoonfuls milk; salt and pepper, with a little 
chopped parsley. Boil the meat, unsalted, in the water, 
keeping it closely covered, until it falls to pieces. Strain 
it out, skim, add the soaked barley or rice ; simmer half 
an hour, stirring often; stir in the seasoning and the 
milk, and simmer five minutes after it heats up well, 
taking care it does not burn. Serve hot, with cream 
crackers. 

Cie TaN SD ROLE: 


Mrs. W. K. McKnauGutT, Toronto. 


Skin and cut up a fine full-grown fowl. If but little is 
wanted take only the dark meat for the broth; put it 
into a pot with one quart of water; boil slowly to rags, 
strain the liquid and return to the pot and thicken with 
two spoonfuls of arrowroot, if no vegetables are permitted. 
If you are allowed to use vegetables, put in a few slices 
of turnip, parsnip, potato and onion, straining them out 
when the fowl is strained. The white meat of the breast 
and wings will make another dish ; cut the meat off the 
bones and stew slowly in fresh: oyster liquid, with a bit 
of nice butter ; sometimes a beaten egg may be added. 
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A piece of the knuckle of veal may be used instead of 
ehickens.. . 


Cri Gh Nee © Ul 


Mrs. RIsK. 


For chicken soup cut a full grown chicken in small 
pieces, removing the skin ; put it into two pints of water 
with one teacup of rice, cover closely and let simmer for 
two hours. Skim it carefully and you will have a 
nourishing and agreeable soup. 


GOICKENSPANAD A: 


Miss WARDLAW, TORONTO. 


One gill broth, one gill bread crumbs, one gill cream, 
pepper and salt to taste ; place together cream and bread 
crumbs, salt and pepper, allow to come to the boil, then 
add the chicken broth (which has been previously made), 
allow to heat for a few minutes and serve hot. 


TAPIOCA JELLY. 


Mrs. RIskK. 


One-half pound tapioca, three pints water, stand this 
together for one night, and next morning boil it until 
quite clear, and if a proper consistence, then flavor to 
taste. It may be used for thickening milk or meat 
broths for children over eight months, and for older 
children may be mixed with any kind of stewed fruit. 


Use STOCKWELL Flour. It is the BEST. 
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RICH | EE BYo TORS IENVABIDS, 


Siete MGs 


Carefully look over and wash one-quarter pound of 
rice, put one-half pound of fine sugar with it, and set on 
stove with just enough water to cover ; boil it until it 
becomes a glutinous mass, then strain it, add a little salt, 
flavor with any flavor you choose—lemon is nice—let it 
stand until cool. 


BUR SSHEA IE IOS AMEN SEN 


Miss GIBSON. 


Take a couple of soda biscuits, buttered lightly, pour 
over them hot milk or hot thin cream. Sprinkle over 
them a little sugar and decorate with lumps of jelly. 


Wy elo Ui Sot OC) Ral NN A blo: 


Mrs. G. RANDALL, WATERLOO. 


One pint flour, one tablespoonful butter, one saltspoon- 
ful salt, white of one egg, warm new milk enough to 
make a stiff dough. Mix salt with the flour ; rub on the 
butter, add the beaten white of egg and milk enough to 
make a stiff dough. Beat half an hour with rolling-pin 
without ceasing. Break off a little dough at a time and 
roll it out as thin as paper, cut into large rounds. Prick 
with a small wooden skewer and bake quickly without 
burning. » 
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TO MAKE ARROWKOOT 


Miss STONE. 


Use one dessertspoonful of best arrowroot to half a 
pint of milk. Mix it first with a little cold milk. Heat 
the rest of the milk with a little sugar, and when actually 
boiling, not before, pour it quickly over the arrowroot. 
Don’t stir it ; it will be found perfectly free from lumps. 
This simple dish may be made richer’and more nourish- 
ing by adding to it, when a little cool, a well beaten egg. 


ARROWROOT PUDDING. 


Miss WARDLAW, TORONTO. 


One tablespoonful arrowroot, half pint milk, two eggs, 
one dessertspoonful sugar, a little nutmeg and lemon 
rind. First mix the arrowroot and sugar with one table- 
spoonful of milk. Boil the rest of the milk with the 
lemon rind (when the milk boils remove the rind), pour 
the boiling milk over the arrowroot. When slightly cool 
add the well beaten yelks of the eggs and mix thorough- 
ly. Beat the whites of the eggs to a stiff froth, add as 
lightly as possible to the mixture and bake in the oven 
for ten minutes. 


GHIGKEN CUS Dake: 


Miss WARDLAW, TORONTO. 


Two yelks of eggs, one cupful strong chicken broth, 
two tablespoonfuls cream ; pepper and salt. Beat eggs, 
Use STOCKWELL Flour. It is the BEST. 
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add chicken broth, cream, pepper and salt. Stir over the 
fire in double pans until it begins to thicken. 


VEIN Ee OREN Vee De Ee slays 


Marse Dy, PECK: 


One packet gelatine, one or two lemons, white sugar, 
home-made wine, whiskey. Soak the gelatine in a 
teacupful of cold water with the juice and peel of one or 
two lemons for two hours, two teacupfuls of white sugar 
and three of boiling water ; stir till the sugar is melted, 
then add two and a half cupfuls of home-made wine 
(either grape, currant or rhubarb), also half cupful of 
whiskey. Stir all together and strain through a piece of 
muslin. The juice of one orange is a great improve- 
ment. If foreign wine is used a little more sugar must 


be added. 
WINES SOUR, 


Mrs. Dr. STOWE, TORONTO. 


Take two or three pieces of bread and toast well ; 
cast away crust, scrape off any burnt part and break into 
soup sifting over them white sugar, then cover it with a 
cupful of boiling claret or port wine which may be 
weakened by the addition of a little boiling water, if 
desired. 


WINE SOUP (FOR INVALIDS). 


Mrs. RICHARD STRONG. 


One tablespoonful flour, yelks of four eggs, the grated 


peel of a lemon, as much cinnamon as will lay on the 
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point of a knife, a piece of butter the size of a small nut, 
one pint of wine, sugar to taste. Mix all well together 
and put on the stove stirring until it thickens, but not 
boil. Have ready some small dice-shaped pieces of 
bread, and pour the mixture over it. Light colored 
wine is the best to use. 


Use STOCKWELL Flour. It is the BEST. 


SUE e URES: 


‘‘The man that laughs is a doctor without a diploma. His face does 
more good in a sick room than a bushel of powders or a barrel of bitter 
draughts.”’—Anon, 


CHOLERA AND DIARRHEA. 
By a DruaaistT. 

For this recipe the New York Sum newspaper paid 
one thousand dollars for the benefit of subscribers. It is 
most effectual but is not adapted for young children, 
Equal parts of tincture of rhubarb, cayenne, opium, 


ginger, spirits of camphor and essence of peppermint. 
Dose, half a teaspoonful every three hours. 


FOR BRUISES AND SWELLINGS. 
A DrRvuGGIST. 


Use distilled witch-hazel, wetting a cloth and applying 
frequently. Both better and cheaper than arnica. 


WARTS. 


A DRuUGGIST. 


~ May be cured by the frequent application of glacial 
acetic acid. 
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CURE FOR BITES, &c. 


Miss GEDDES. 


Mucilage is good for bites of insects, burns and cuts. 


GUREGEOR, GUTS AND BRUISES: 
Miss ApDISON. 


- Cut fingers and bruises of all kinds if wrapped ina 
cloth wet in alum water heal witha rapidity that is truly 
wonderful. 


COU GTN eee 


Mrs. J. G. IRVING. 


Tincture lobelia, one and a half ounces; syrup of 
squills, one ounce; paregoric, four ounces; tincture of 
opium, two drachms; tincture bloodroot, half ounce ; 
Tum, one gill®; extract licorice (fluid),;*six  -ounces® 
molasses, one quart. 


COUGH MIXTURE—GOOD. 


Mrs. Hume. 


Three cents’ worth of anise seed, three cents’ worth of 
peppermint, three cents’ worth of laudanum, one pint of 
syrup and one pint of hot water, mix all together. 


Use STOCKWELL Flour. It is the BEST. 
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COUGH MIXTURE. 


Mrs. Howler. 


One pound of honey, five cents’ worth of peppermint, 
five cents’ worth of laudanum, five cents’ worth of pare- 
goric, five cents’ worth of anise seed, half cupful of whisky ; 
melt the honey and put into a bottle, add the ingredients, 
shake well. Teaspoonful whenever the cough is trouble- 
some, 


CUR TA RORGAs GG) lel: 
Mrs. RICHARD JAFFRAY. 
Boil two ounces flaxseed in one quart of water, strain 
and add two ounces of rock candy, one-half pint of honey, 
juice of three lemons ; mix and let all boil well, let cool 


and bottle. Dose, one cupful on going to bed, one-half 
cupful before meals, the hotter you drink it the better. 


VERY GOOD LINIMENT. 


Mrs. McDouGatt, BERLIN. 


Equal parts of laudanum, sweet oil and chloroform. I 
think this is worth its weight in gold. 


LINIMENT FOR CROUP, 


Mrs. Howlz, WATERLOO. 


Two ounces sweet oil, one ounce turpentine, one ounce 
gum camphor, one teaspoonful croton oil. 
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PINIMENT=S POR* 2 RHEUMATISMS eor Ra iNe 
NID BD Sle: 


Mrs. HwuME. 


One ounce spirits of ammonia, one ounce spirits of 
turpentine, one ounce tincture of opium, one pint rain 
water, add a little soap. Shake well before using. 
“Bathe affected part well with hot water before applying. 


GOLDEN OINTMENT. 


Miss ADDISON. 


One pound lard and eight ounces beeswax melted. 
Have one ounce camphor gum put to five ounces of 
alcohol, one ounce organum, one ounce laudanum. Let 
all dissolve while you are melting the first two, then stir 
together till cold. Do not put these together too hot or 
-the camphor will go off in steam and you will lose the 
good of it. 


CURE FOR RHEUMATISM. 


Mrs. HENDERSON, HAMILTON. 


One-quarter small teaspoonful Canadian balsam. 
Take three times a day after meals, a little water taken 
afterwards, and also rub the affected part twice a day 
with coal oil until a warm glow is felt. 


CUREAEORSSC lA LGA: 


Mrs. McDoNNELL. 
Two ounces tartaric acid, four ounces Epsom salts, 
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two ounces citrate of magnesia, two ounces baking soda, 
two ounces cream tartar, six ounces icing sugar. One 
teaspoonful to a glass of water. 

FoR NEURALGIA.—Pour a tablespoonful of coal oil 
on a soft cloth, and squeeze well through it, and put it 
on where the pain is felt. 

FoR BURNS.—Wet cotton batting with coal oil and 
put on the burn, keeping there until it is well. 


A CURE FOR DROPSY, 


Mrs. A. BuCHANAN, Sr. 


Six lemons, one pound of loaf sugar, one ounce of 
cream of tartar, one ounce of magnesia, two ounces of 
parsley seed. Slice the lemons thin, put them and the 
parsley seed into three quarts of water, boil down to one 
quart, strain and add the other things to them, Dose 
a wine glass three times a day. 


CURE FOR LUMBAGO. 


Mrs. A. BucHANAN, Sr. 


Take a red pepper, break it in a teacup and pour water 
over it, bruizing it with a spoon; fill the cup up with 
water and drink three or four times in a day and it will 
effect a sure cure. 


CURE FOR CHILBLAINS. 


Mrs. MIDDLEMIss. 


Bathe the feet in hot water, dry thoroughly before the 
fire, then rub with the following as long as possible. Take 
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a piece of butter the size of a walnut with as much salt 
as can be worked into it. One or two applications will 
generally cure the worst cases. 


GURE SPOR A ICCOUGH: 


A FRIEND, HARRISTON. 


A good cure for hiccough is slippery elm-bark boiled 
and made sweet with sugar. 


CUR EP OR TCORN &: 


Miss MINNIE KEAN. 


A paste made of equal parts of lard and powdered 
chalk. 
KOUMISsS. 


Miss GIBSON 


Warm two quarts of milk to blood heat, make a syrup 
of half a cupful of white sugar, take three tablespoonfuls 
of the syrup and the half of a cake of Fleischmann’s 
yeast dissolved, stir into milk. Put into bottles leaving 
room to rise. Shake for ten minutes. Put in a warm 
place for four hours, then put on ice for twelve hours and 
it is ready for use. 


pur PEG) Sibi leit. 


Mrs. Hume. 


One ounce hypophosphites lime, one ounce hypophos- 
phites. soda, one ounce hypophosphites iron, twenty 
Use STOCKWELL Flour. It is the BEST. 
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grains quinine, three pounds white sugar, one quart soft 
water. Simmer one hour. 


AN INGROWING TOE NAIL. 


Boston MEDICAL JOURNAL. 


Put a small piece of tallow in a spoon and heat it very 
hot and pour it over the granulations. This acts like 
magic. 


HAND POMADE. 


Scrape off equal quantities of spermaceti and pure 
beeswax, cover with sweet oil, and simmer until it be- 
comes liquid in a small china pot, cup or jar; add a few 
drops of rose-water, and mix it with other ingredients. 
When well blended take it from the fire and let it set 
firm in the cup in which it has been melted. Rub this 
well into your hands on retiring. 


TO WHITEN THE HANDS. 
Mrs. WALKER, CALGARY. 


Melt half ounce camphor gum, half ounce glycerine, 
one pound mutton tallow. 


HOW TO DRINK MILK. 


Why milk is “distressing” to so many people as they 
commonly complain, lies in the method of drinking it. 
Milk should never be taken too quickly, or too much at 
one swallow.. If a glass of it is swallowed hastily, it 
enters into the stomach and then forms one solid, curdled 
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mass, difficult of digestion. If, on the other hand, the 
Same quantity is sipped, and three minutes at least are 
occupied in drinking it, then on*reaching the stomach it 
is divided, and proper digestion is obtained, as well asa 
most nutritious effect. 


LIME WATER. 


Mrs. JAMES YOUNG. 


One of the most useful agents of household economy 
is lime water. Puta stone of fresh lime, unslacked, about 
the size of a half peck measure, into a large stone jar 
and pour over it slowly (so as not to slacken too rapidly) 
four gallons of hot water, and stir thoroughly, let it 
settle, then stir again two or three times in twenty-four 
hours, then bottle carefully all that can be poured off in 
a clear state. Uses—lIt is often sold by druggists as a 
remedy for children’s summer complaints, a teaspoonful 
being a dose in a cup of milk, and when diarrhoea is 
caused by acidity of the stomach, it is an excellent 
remedy, and when put into milk gives no unpleasant 
taste, but rather improves the flavor. It is unequalled 
in cleansing bottles or small milk vessels, or babies’ 
nursing bottles, as it sweetens and purifies without leav- 
ing an unpleasant odor or flavor. 


USE OF FOMENTATIONS. 


The best way to apply them is to have on hand a piece 
of rubber cloth or some other material impervious to 
water and some thick all-wool flannel. Have the 
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flannels laid in hot water, remembering that they should 
be heated no hotter than the patient can comfortably 
bear. When this has been done get a thick towel, lay 
the hot flannel in it and let two persons wring it as dry 
as possible. Lay it at once on the part affected and 
bind the water-proof material over it. Repeat the hot 
water applications as the cloths become chilled. 
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‘‘ Let thy mind’s sweetness have its operation 
Upon thy body, clothes, and habitation.’’— Fuller. 


POM VV Pa ah ale: 


Mrs. JAMES YOUNG. 


Damp paper twisted into small pieces, and scattered 
over the carpet before sweeping is good for taking up 
the dust. 

MOsC ERAN CARPETS: 


Mrs. JAMES YOUNG. 


After your carpet has been thoroughly beaten and 
tacked on the floor, take half a pail of hot water, put 
into it two tablespoonfuls of ox-gall, have a cotton cloth, 
rub the carpet over with it bit by bit and dry well as you 
go along ; if possible keep your windows open as your 
carpet will dry more quickly. 


WASHINGSFLUID: 


Mrs. Hume. 


One pound washing soda, half pound slacked lime, one 
fallon soft water. Let it boil a while and then settle. 
Pour off and cork up for use. Use one and a half cups 
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of liquid for a boiler of clothes. Let them boil well 
fifteen or twenty minutes. 


LOG ASHE BIAGK SilKeStO@KINGS: 


Mrs. JAMES YOUNG. 


Wash in cold black tea, several waters, until you think 
they are quite clean. Press as dry as possible. This 
method preserves the color. 


TO WASH BLANKETS. 


Mrs. RICHARD STRONG. 


Half fill a good sized tub with tepid water. Put in half 
a pound powdered borax. Cut up t»’o small bars or 
tablets of the best laundry soap and let it come to the 
boil in two quarts of water. Add this to the tub hot, and 
put in the blankets one by one until the tub is full, but 
not too closely packed. Leave them in this all night, 
Next morning wash out and rinse in tepid water with 
borax init. If the blankets are new with bright stripes 
it is advisable to wash them by themselves for fear of the 
color running. 


NEVER RUB SOAP ON TIAN IGE Is 


Have a tub half full of strong soap suds in which has 
been dissolved a tablespoonful of borax. Shake all the 
dust and lint from the flannels and then put them into 
the suds. Wash them by rubbing with the hands and 
sopping them up and down in the water. Never rub 
soap on flannel. Ring them out of this water, and put 
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them into a tub of clean hot suds, rinse thoroughly in 
this water, then in a second tubful. Wring dry, shake 
well, and hang on the lines. Take them in and fold, 
rolling them very tightly. Wrap aclean cloth around 
them, and, if possible, iron the same day. Do not have 
the irons very hot, but press the flannels well. Have 
clean suds for the colored flannels. To prevent shrink- 
ing, the temperature of the water should be the same in all 
the tubs. 


Sheek G righ OReC Ee Oiieiitie: 


Mrs. A. TAYLor. 


Use Ivorine starch for shirts, collars and cuffs and you 
will have no trouble in doing them up. 


A teaspoonful of borax added to cold or hot starch 
will make the clothes stiffer and will be easier ironed. 


he USE @ORSS OARS Ahk 


It is the very best cleansing material in use. Nothing 
else cleans a black silk or black woollen dress so satis- 
factorily. Five cents’ worth will clean an entire dress. It 
may be used to clean almost any dark cloth, but it 
possesses color enough in itself to be liable to stain a 
delicate color. To prepare soap-bark for cleaning, pour 
about a quart of boiling water over five cents’ worth of 
the bark. Let it boil gently for two hours, and at the 
end of this time strain it through a piece of cheese cloth. 
Put the liquor ina clean pail. Have ready a smooth 
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board of suitable size, and have the dress to be cleaned 
all ready, ripped, shaken and brushed free from dust. 
Lay each piece of cloth one after another on the board, 
and sponge it thoroughly on both sides, rubbing carefully 
any specially soiled spots. After all the cloth is sponged, 
fill a large tub full of cold water, and rinse each piece of 
the goods up and down in it, one at a time, so as to 
remove thoroughly the soap-bark. Wring the pieces 
through the wringer, begin pressing the first that were 
rolled up. Iron them on the wrong side, if woollen 
cloth, till they are dry or nearly so ; then hang them on 
a clothes-horse to air for at least twelve hcurs. If the 
dress to be cleaned is silk, after thoroughly sponging it 
in the soap-bark, lay it on a clean board and sponge it 
off with clear cold water on both sides. Wipe off all the 
excess of moisture you can. Pin the smaller pieces of 
the silk on a sheet, and hang the sheet out-doors in a 
shady place, where no sun can reach it, or throw the 
sheet over the clothes-horse. Silk prepared in this way 
looks very nice. It will need a slight pressing on the 
wrong side when it is made up to make it perfectly 
smooth. 


EBUETS IRIE PS ovale 


Mrs. W. D. HEpsBurn. 


Twenty-five pounds grease, five pounds caustic soda, 
six gallons soft water; boil three hours, add one pint 
salt and one pound borax. 
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ARBs OAR SG @ ia 


Mrs. JAMES YOUNG. 


Six pounds lime, twelve pounds washing soda, twelve 
pounds grease, one pound borax, eight gallons soft 
water.. Put the lime, water and soda together, boil one 
hour, let it stand over night in a cool place, pour off the 
lye, add the grease and borax, boil for two hours, stirring 
constantly. When there are no curdles you will know 
the soap is done. Pour it into a tub and cut into pieces 
when it is cold. 


CUA RE GE aie \ele 


Mrs. JAMES YOUNG. 


Cut your fat into fieces, put them into a saucepan and 
cover with cold water. Stir until the water boils. When 
boiling skim the surface carefully and allow it to boil 
until the water is all evaporated. When free from water 
the fat should be strained, and is then ready for use. It 
will keep for a long time. 


PRESERVING EGGS. 


Mrs. HuME. 


To one pailful of spring water take a pint of common 
salt, and a pound of fresh slacked lime and let it stand 
three days, stirring frequently. Then pour it off and put 
in the eggs. 
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PRESERVING EGGS. 


Take the eggs when perfectly fresh. Examine to see 
if they are perfect, and that there are no cracks in the 
shells. Place a couple of inches of moderately fine salt 
over the bottom of receptacle. Set a layer of eggs, large 
end down, and don’t let one egg touch another. Fill in 
all spaces with salt and cover with an inch of salt. Then 
place another layer of eggs insame way. Keep on until 
the receptacle is filled, then cover all over with two inches 
of salt and put on a cover and set away to remain in store 
in a cool and dry atmosphere. 


edelONe, IMOIE eedsl, 


Mrs. RICHARD JAFFRAY. 


Two ounces borax, four ounces shellac gum, two 
packages slate dye (turkish), one ounce glycerine, one 
quart soft water ; put all together in an old tin vessel and 
heat until well dissolved, stirring occasionally, and strain 
through a cloth. : 


BOOT ROIS EH: 


Miss Tyr, HAYSsvILle. 


Two ounces gum shellac, two ounces -borax, two 
packages slate dye; put the shellac and borax in one 
quart of water and let it boil until dissolved, then pour 
upon the dye which you have placed in a vessel to hold 
the polish. 
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How TO REMOVE IRON RUST FROM LINEN.—Satu- 
rate the spot with a strong solution of lemon juice and 
salt, and hold over the nose of a tea-kettle filled with 
boiling water, when the spot will almost instantly dis- 
appear. 


HOW TO REMOVE FRESHLY SPILLED INK FROM CAR- 
PETS.—First take up as much of the ink as possible with 
a teaspoon, then pour cold sweet milk on the spot and 
take up as before, repeating this until the milk is only 
slightly tinged with black Wash with cold water, and 
absorb with a cloth without too much rubbing. 


How To SET THE COLOR OF BLUE CAMBRIC.—Dip it 
in a solution of saltpetre, using two or three cents’ worth 
to a pail of water. 


How TO PREVENT LINEN FROM FADING.—Put a 
little borax in the water and let stand one hour. 


How TO BRIGHTEN THE COLOR OF PINK GOooDs,— 
Put vinegar in the rinsing water. 


It is a great mistake to peel rhubarb. If it is not 
peeled, but simply cut in pieces, the skin melts away, 
but gives a fine flavor to the sauce. 


To prevent knives that are laid away from rusting rub 
the blades with a little sweet oil, wrap them in tissue 
paper and put them away in a dry place. 
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DOMES TIC HINES, 


Mrs. KING. 


A damp cloth dipped in salt will remove egg stains 
from silver or tea stains from china dishes. 

Tainted meat should be washed in a little vinegar 
before cooking. 

In using ammonia for domestic purposes one table- 
spoonful to a quart of water is about the ordinary pro- 
portion. 

FUN BY en DW G Glos 


1. TO CLEAN BRASS.—Use muriatic acid diluted with 
water, wash off and polish with whiting. 

3. To CLEAN SILVER.—Liquid ammonia, one ounce ; 
alcohol, one ounce ; prepared chalk, half ounce. Apply 
with a flannel and rub off with a soft brush. 

3. FURNITURE POLISH.—Water, two ounces ; benzine, 
two ounces ; olive oil, two ounces. Mix and apply with 
a soft flannel. 

4. FURNITURE POLISH.—Rawlinseed oil,three ounces: 
turpentine, one ounce; butter of antimony and acetic 
acid, of each, half ounce. 


TO ORURERY: CISTERN WATER: 


Mrs. McQuEEN. 


Cistern water that has become black and oily may be, 
it is said, clarified with powdered borax and powdered 
alum, four ounces of each will suffice to clear fifty barrels 


of water. 
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FOR INKY FINGERS. 


Miss ALLAN. 


Dip the fingers in water, take a match and rub the 
sulphur end over the ink spot. 


ASGOQODEeDISINEFECEANT: 


Mrs. Hume. 


One-quarter ounce nitrate of lead, one-half ounce rock 
or common sait. Dissolve the nitrate of lead with two 
gallons of rain water and the salt in a quart of rain 
water, and mix the two together. A cupful sprinkled 
in a bedroom or a sponge well saturated and hung. up 
will disinfect in a few minutes. 


DISINFECTANT. 


Mrs. JOHN GOLDIE. 


Bi-chloride of mercury, seventeen grains to one quart 
of water. 


LO: CLEAN A HAIR BRUSE: 


To clean hair brushes, dip them up and down in soda 
water, rinse in tepid water in which a little ammonia has 
been mixed. Place several thicknesses of brown paper 
on the back of a very moderate oven, set the brushes 
upon this, bristles down, and dry. 
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Salt dissolved in alcohol, gin or ammonia will remove 
grease spots. 2 


A teaspoonful of salt put into a kerosene lamp will 
improve the quality of the light. 

When washing black articles, salt in the water tends to 
set the colors and prevent them from running, 


Salt and water will thoroughly clean straw matting or 
willow furniture that has not been stained or colored. 
Apply it with a small brush of any kind. 


A crack in a stove may be mended by applying a 
mixture of salt and sifted wood ashes in equal parts, 
moistened with water. A little plaster of paris adds to 
the durability of the preparation. 


When a scum forms on the inside of bathtubs or the 
stationary marble wash basins, rub the places with dry 
salt and it will come off without any trouble. 


TO GET RID: OF MOTHS. 


Salt is now pronounced to be, beyond all other things, 
the best exterminator of moths. Women in hospitals and 
large storage rooms have tried all remedies only to come 
back to common salt. For carpets, just previous to their 
storage, there is nothing better to keep out moths than 
to sweep them with salt—just the ordinary common, dry 
salt. Particles of salt remain in the carpet, and these 
keep out the moths. 
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KITGHEN ‘GLOTPHS. 


The frequent carelessness of otherwise unexceptional 
housekeepers in the matter of cloths, and especially of 
dishcloths, deserves more than a passing word. A dish- 
cloth should be made of some strong material, which is 
yet soft enough for use. It should be daily scalded out 
and hung out in the sun to dry or out in the rain to become 
thoroughly aired if there is no sun. It should be fre- 
quently scalded in boiling soda and water, and should be 
thoroughly dried between the times it is used. A mouldy, 
foul-smelling dishcloth is a most unwholesome thing 
about the house, and one most likely to attract the bacilli 
of disease. It is, nevertheless, a too common thing to 
leave a dishcloth hanging in a clump over the sink, so 
that it never can possibly become dry between its use at 
one meal and at another. It is ten chances to one that 
it falls on the floor and is picked up and rinsed off care- 
lessly to be used again. Any cloth which remains wet 
for any length of time becomes mouldy and mildewed, 
and is a poisoned and dangerous article to have about a 
kitchen, but specially to come in contact with dishes. 


NotTe.—The Committee take this means of explaining, that after 
having placed the book in the printer’s hands, some of the numerous 
recipes so kindly furnished them had to be withdrawn, as there were 
too many for the size of the book. Those withdrawn were mostly 
similar to others inserted, so that the completeness of the book has not 
been affected. Our thanks are due to those who furnished them as 
much as to others, who will kindly accept this word of explanation. 
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WINDOW GARDENING. 


ARRANGED BY Mrs. JAMES Youna. 


‘“A painter of the fruit and flowers, 
We thank Thee for thy wise design, 
Whereby these human hands of ours 
In Nature’s garden work with Thine.”— Waztter. 


PLANTS FOR WINTER. 


The fall is the time for preparing those plants that are 
chosen to brighten the home with leafage and bloom 
during the winter. The first point to be considered is 
the choice of the plants. Young, breathing plants are 
always to be preferred rather than those that are ex- 
hausted with blossoming during the summer. 

Three things, at least, are to be rigorously avoided— 
coal-gas, a deluge of water every day, and too many 
plants for the room. Three others must be as rigorously 
provided—plants suitable to the situation; a soil con- 
sisting largely of leaf mould, with some sand, and a little 
fertilizer suits most plants very well. 

Examine the earth carefully and see that it is free from 
insects and grubs. It is a good plan to put panfuls of 
earth into the oven and bake it half an hour. This will 
kill all insects, and when the earth is cool it is ready for 
use. Cut off all water-soaked roots, and then press the 
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earth firmly around the plants, using always the common 
red earthen pots, with separate saucers for each pot. 

Keep re-potted plants in a shady place for a week or 
so, until the roots are well settled in their new homes. 
Do not let these plants bloom for a month or two, but 
pinch off all buds that the strength of the plant may be 
concentratd in the roots, in order to produce a new, 
vigorous growth of branches. 


WINDOW GARDENING. 


In choosing plants for winter blooming, I have been 
very successful with Chinese and English primroses, 
sweet scented cyclamens, fuchsias, carnations, amaryllis, 
mignonette, poinsellia, hydrangeas, agapanthus, ferns, 
palms, and I need hardly add the easiest grown of all 
plants, the geranium. 

In choosing the windows for plants during the winter, 
those with gay-colored blossoms need all the sunlight 
they can have, and for them a south window is the best. 
A south-east window is the next most desirable, then a 
western window, while a north light is the worst of all. 
There are a few plants, like pansies, primulas, and 
cornelias, that like the shade and thrive in northern light, 
and a northern window is useful to place blooming 
plants in from time to time, thus prolonging the short 
life of the sprays of flowers. 

The best success in indoor plant life comes from a 
uniform temperature of 50 to 60 degrees at night, and 
from 60 to 75 degrees during the day. A higher tem- 
perature is only needed by semi-tropical flowers. Plants 
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not only need a cooler temperature in the night, but also 
darkness, and it is neglect of this fact that is one of the 
causes of the lanky growth of house plants. Shield 
plants with newspapers in the evening, if the gas in the 
room is lighted. The paper will keep both heat and light 
from the plants. 

Another cause of spindling growth is lack of air, 
Plants shut up in the house get sensitive, and are liable 
to suffer if there is a sudden fall of temperature, but if 
they are given plenty of fresh air daily, unless the weather 
is very inclement, the plants will thrive and be sturdy. 
Do not open a window directly on plants in wintry 
weather, but rather let the fresh air filter in more gradu- 
ally through a distant door or window. Plants in win- 
dows should be turned once or twice a week. A fine form, 
which is half the beauty of the plant, cannot be attained 
without this. Plants should also be shielded from the 
dust which rises in sweeping and dusting rooms. Each 
plant must be washed thoroughly and frequently to keep 
its pores unclogged, for plants breath through them. 
Showering plants over a tub or sink is a good way to 
remove dust, but hold the plants sidewise, so both sides 
of the leaves will be reached by the water. Large plants 
which cannot be easily moved should have their leaves 
washed gently with a sponge on both sides. 

In watering, give your plants a little ammonia in the 
water once a week. 

Be sure to provide a goodly quantity of bulbs for 
winter use. In selecting hyacinths, choose single sorts 
rather than double ones, as they generally bloom better, 
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Get some of the Romans, as they are free bloomers, and 
really more graceful than the better known varieties. 

The polyanthus narcissus is a most desirable winter- 
flowering plant. It is much prettier than thetulip. Do 
not fail to plant at least half a dozen of them. And be 
very sure to plant a good many Easter lilies. I get 
more satisfaction from this flower than from any other 
bulb that can be forced into bloom in winter. With 
proper care, if you have good strong bulbs to begin 
with, there is scarcely a possibility of failure. Nothing 
presents a finer appearance in the window than one of 
these plants in bloom. 

In planting bulbs for winter use, be sure to pot them 
in a rich mellow soil, to water well at the time of 
planting, but not after that until they begin to grow, 
and to put the pots away in some cool, dark place for 
roots to form before the plants are subjected to the 
influences of light and heat. 


(PORE STOR FUR ROZIENaPlecNGis: 


As soon as discovered, pour cold water over the plant, 
in which a little ammonia has been put, wetting every 
leaf thoroughly. In a few moments it will be crystallized 
with a thick coating of ice. In this state place it in the 
dark, carefully covering with a newspaper. The ice will 
slowly melt, leaving the plant in its original state of 
health. 


Use STOCKWELL Flour. It is the BEST. 


A FEW WORDS ABOUT MANNERS. 


‘‘ Though books on manners are not out of print, 
An honest tongue may drop a harmless hint.”’ 
—Oliver Wendell Holmes. 


No sensible person willingly hampers themselves with 
useless rules which would only involve their own discom- 
fort, and it is therefore to be supposed that every one of 
these lesser details has sprung into being to answer a 
need—to make things easier—to spare people’s feelings 
An engagement to dine must not be broken because 
doing so will disarrange the whole affair and make it 
awkward for those who invite you. When calling cere- 
moniously on one member of a household, who is so either 
temporarily or permanently, one should leave their card 
or ask for the lady who is the head of the house, and this 
should be done because the courtesy is due to the person 
whose threshold is crossed, and because it avoids all 
awkwardness for the one upon whom the call is made. 
Small attentions do much towards making life pass 
pleasantly. The man who helps you on or off with your 
wrap, who lowers or raises a window for you, who inter- _ 
poses his ready strength between you and a crowd, who 
finds a seat for you and treats you as though you werea 
queen or a queen’s mother, is a man for whom you enter- 
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tain a genuine regard. A man learns to be graceful and 
deferential at home, in all small things, gentle and kindly, 
not after he has attained to six feet and evening clothes, 
but while he is young and under his mother’s and father’s 
tutelage. Indeed, we might go through the whole list of 
things to be done and not to be done, and, although one 
might be appalled by their extent and number, yet, upon 
searching into them,one would find that a single authority 
controlled them—the authority that is behind all good 
manners—the authority of the golden rule. They are 
the finest ladies, they are the gentlemen most without 
reproach in relation to manners, whose whole behaviour 
is modelled only upon the intention of doing to others 
as they would have others do to them. 


Use STOCKWELL Flour. It is the BEST 


BREAKFAST. 


Now good digestion wait on appetite, 
And health on both. —Macdeth. 


A colored cloth is economical as well as pretty, as it 
does not show every spot or splash with the readiness of 
a white cloth. The cloth is saved by the use of mats 
under dishes. A carving cloth should be spread under 
the meat platter, and will, generally, by the close of the 
meal, bear upon its surface eloquent testimony to the 
service it has done in saving the table cloth. ‘There is 
little chance to make mistakes in setting the breakfast 
table. The hostess has the tray before her and serves 
the tea, coffee or chocolate. At the other end of the 
table is the principal dish, presided over generally by the 
master of the house, while biscuit, bread, muffins, or 
griddle-cakes and potatoes have their posts at the sides. 
A porridge set stands at each place accompanied by the 
knife, fork and spoon, tumbler, napkin, butter plate— 
unless the porridge course is preceded by one of fruits, 
when fruit plates, with fruit napkins and finger-bowls 
should hold the first place. 
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Welcome him who thinks at all 
And him who argues well ; 

But he who thinks the same as I, 
Within my heart shall dwell. 


Properly treated, lunch may be the pleasantest meal of 
the day. Simple or elaborate, as the house-keeper’s taste 
may dictate, always informal, it is more comfortable than 
the breakfast, because less hurried ; more agreeable than 
the dinner, because less ceremonious. 

The table at lunch may either be set as for breakfast, 
with a pretty colored cloth to cover it ; or a prettier way 
if one has a table with a handsome top, is to spread on 
this alarge lunch napkin which only partially conceals 
the polished surface. One or more of these napkins may 
be used, according to their size and the amount of space 
you wish covered. A fringed doily or a crocheted or 
netted mat, may be laid at each place to protect the 
table-top from the heated plate. Other mats should be 
laid under the hot dishes of meat, etc., while a tile will 
hold the chocolate or tea pot. 

Flowers must not be lacking on the table at lunch 
time. Thetable may be set with a lunch set of china, 
or if one does not own this, with the same plates, etc., 
that are used at breakfast and at tea. Thetea tray, with 
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its burden of sugar bowl, cream pitcher, tea caddy and 
dainty cups and saucers, may stand in front of the mis- 
tress of the house, while at her elbow may be the five 
o'clock tea crane bearing its kettle of boiling water, or a 
smaller hot-water urn in brass, copper, or silver, with a 
spirit lamp under it, may be on the table near her right 
hand, with the tea pot beside it. When cocoa or choco- 
late is drunk at lunch, the paraphernalia of kettle and 
spirit lamp is, of course, unnecessary. Nearly everything 
that is to compose the ordinary lunch for the family may 
be put upon the table at onetime. Of course there must 
be an exception to this rule when the first course consists 
of soup or bouillon ; but even then all the cold dishes 
may be in place when the guests are seated. The wait- 
ing need be only of the simplest, unless formality is 
desired. Those about the table may help themselves 
and one another, while the duties of the waitress may be 
confined to passing the dishes that are on the sideboard, 
changing the plates, bringing in hot dishes, etc. Lunch 
is pre-eminently the meal at which to make use of potted 
meats, sardines, and the like. There are many of these 
from which to make a choice. A lunch is not to be 
despised that begins with a cup of bouillon, or witha 
plate of soup left over from last night’s dinner, continued 
with fresh rolls or biscuit or muffins, or toasted crackers, 
or good cold bread—white or brown—cut in delicate 
slices ; or a few sardines accompanied by a cup of tea or 
cocoa, and with some simple sweet, such as marmalade, 
jam, or fruit. But lunch need not be confined to cold 
delicacies that must be bought outright. It is the time 
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for using up left overs, for trying new recipes for side 
dishes, for the house-keeper to learn for herself and to 
teach her cook the daintiest methods of utilizing those 
remnants which the uninitiated might stigmatize as 
scraps. 

In some homes lunch is quite an elaborate affair, and 
comprises several courses, including, perhaps, a soup or 
bouillon, a meat course, a salad, and fruit or sweets. In 
the majority of establishments owned by people of 
moderate means, however, the meal is simpler, but need be 
no less delightful. Many people can eat muffins, griddle- 
cakes, and other hot breads at noon with less after dis- 
comfort than at any other season, and dishes of this sort 
are usually acceptable on the lunch table. With their 
help the meal can hardly fail to be but appetizing. 


Use STOCKWELL Flour. It is the BEST. 


TEA. 


‘Every house was an inn where all were welcomed and feasted.”’— 
Evangeline. 


fbr eB AONE Te Veer ee 


A pleasant feature of domestic life which is done 
away with by the late dinner is the family tea. This 
meal, always an informal one, used to give play to the 
housekeeper’s fancy in the concoction of dainty dishes 
with which to render the repast more appetizing to the 
tired and hungry master of the house. No domestic 
sight is more pleasant in this way than a tea table ona 
cold winter night spread with a bright cloth and set out 
with dainty china and shining silver, and with all the 
cheer-inspiring appurtenances of the tea tray, with the 
plate of hot bread, the savory dish of hot meat, and the 
little relishes that the housekeepers know well how to 
supply. And in summer its counterpart is seen in the 
table laid in the room brightened by the level sun’s rays, 
where a crisp salad, piles of white and brown bread and 
plates of rusks or tea-biscuit, pitchers of milk and a dish 
of berries with cream galore, revive the fainting appetites 
and spirits of those who have borne the heat and burden 
of the day. | 
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HIGHe TEAS: 


For high tea, to borrow the English term, the table 
should be laid as for lunch. A pretty white cloth and 
napkins may be used, and less formality is displayed than 
is requisite ata dinner. It is optional with the hostess 
whether or not to have the tea or coffee equipage at one 
end of the board. These beverages may be poured at 
a side table, and passed in cups, followed by the cream 
pitcher or sugar bowl. Should the party be too large 
for one table, several small ones may be placed about 
the room. An attractive supper may consist of creamed 
oysters for the first course; fried chicken, potatoes 
hashed with cream and browned, and French rolls for the 
second ; followed by lobster or tomato salad and thin 
bread and butter for the third ; ice-cream and cake for 
the fourth; and winding up with fruit, bon-bons, etc. 
Coffee, tea or chocolate may be served at any stage or 
brought in as a final course. Everything must be 
passed, nothing served on the table. Olives, radishes, 
salted almonds, etc., are always in order. The place of 
each guest may be marked by a pretty card, and corsage 
bouquets and boutoniers are charming, although not 
essential, ata tea. Two or three sticks of bread, tied 
together with ribbons, may be laid at each place. The 
dishes may be passed more than once, and a second cup 
of coffee or chocolate is quite within propriety. At 
an afternoon tea, the refreshments are simpler. Here, 
of course, there is no pretence of offering much solid 
food. The tea is almost invariably made in the drawing- 
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room, and must be very good. Sugar and cream should 
be passed to each guest, except possibly at a very small 
affair where the hostess is able to learn the individual 
preference of her guests, and to serve them herself. If 
Dr. Johnson were living, he would be glad to admit that 
tea also helps to consolidate society. The great Samuel 
would himself be a feature at an afternoon tea, sitting 
near the urn and drinking innumerable cups. Russian 
tea, made by pouring the boiling tea on a slice of lemon 
in each cup, is often served. Sugar is taken with this, 
but nocream. Chocolate is frequently provided for the 
benefit of those who are not tea drinkers. The more 
substantial part of the entertainment may consist of 
very thin bread and butter rolled, delicate sandwiches, 
light crackers, fancy cakes, and sometimes bon-bons and 
crystallized fruits are added. These are passed often. 
The hostess and the friends she has invited to assist her 
do most of the waiting, the servants performing only 
such duties as bringing in fresh cups, carrying out those 
that have been used, and renewing the food supplies as 
they are exhausted. 
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‘‘ From thence the sauce to meat is ceremony 
Meetings were bas without it.”’ 
—Macbeth. 


In some homes for several reasons it is out of the 
question to have a late dinner. Therefore, instead of 
repining over the inevitable, make the best of circum- 
stances, and use all power to impart every possible charm 
to the midday meal. The table should be laid as it is at. 
night, and the waiting should be performed in the same 
fashion. The vegetables should, if possible, be served 
from the side, although in the family where no waitress 
is employed, they may be set on the table. The pre- 
sent custom of having four or five vegetables at dinner 
appears rather absurd. Where there are only two 
courses several kinds may be desired, but as a rule two 
vegetables, or at the most three, are quite enough. Only 
a few of these should ever be served in saucers. Even at 
the tables of people who ought to know better, it is 
nothing unusual to see two or three or more small sauce- 
pilates given to each person. One will contain peas, 
another tomatoes, another stewed corn, another pickles 
or jelly. While there may be some sense in having 
separate little dishes for holding such semi-fluid com- 
pounds as stewed tomatoes, stewed corn, or cranberry 
sauce, there is no cause for using them for peas, string- 
beans, spinach, cauliflower, and the like. The appear- 
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ance of such an array suggests an hotel table, and detracts 
from the home-look which should always be studied by 
the housekeeper. 

The etiquette of a small dinner is essentially the same 
as that ofa large one. Any woman who is sure of her 
cook, and who has a waitress aceustomed to her work, 
can give a pretty little dinner, and there is no pleasanter 
way of entertaining friends whom one especially wishes 
to honor. For a party of this sort six is a good num- 
ber. To go beyond this means a more ceremonious 
etiquette and a more imposing bill of fare. 

In the arrangement of dishes, knives, forks, etc., place 
a fork and a knife for each course, the forks laid at the 
left of the plate, the knives at the right, the soup spoon 
across the top of the plate, the usual array of salt-cellar, 
butter-plate (the latter is often omitted at dinner), the 
glasses for wine and water, the folded napkin holding a 
dinner roll, the card, the menu, and the individual flowers. 
The table cloth should be of the heaviest and hand- 
somest damask. The centre piece and floral decorations 
as pretty and unique as possible ; candles with pretty 
silk shades, and the dishes containing the bon-bons, etc, 
all add to the effect. The usual plan is followed in 
serving the courses. The dinner usually begins with 
soup ;a clear one is to be preferred as being light and 
easily digested. Fish comes next, and this should ke, as 
is everything else served at a dinner, either choice on 
account of its variety, or because of the excellent fashion 
in which it is cooked. This is succeeded by an entree, 
and that in turn by the principal meat course of the 
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dinner, usually a roast accompanied by one or two 
vegetables. Next comes game or poultry, followed or 
accompanied by salad, and after that is the dessert— 
pastry, ices, creams, fruit, coffee, etc. All the carving 
should be done off the table, the plates should be put in 
front of the guests from the right side, and removed from 
the left. Of course whatever dish is passed must be 
offered from the left side. 

Coffee is sometimes served in the dining-room, but 
quite as often passed in the parlor. When the hostess 
is ordering her dinner, she should bear in mind who her 
guests are to be, and arrange her bill of fare in accord- 
ance with her company. 


‘¢’’Tis mirth not dishes sets a table off.’’ 


HOW LOsPRE PARE PEt hs @ Hiss Piven 
DO TENIN EC IS 


“Tt is the exquisite quality of a dinner that pleases 
us, not the multiplicity of dishes,” said a famous epicure. 
It is not wise to provide more than can be prepared 
without excessive labor. A little care in the arrange- 
ment of courses will save much vexation of spirit and 
produce the most satisfactory results. All the work that 
can be should be done the day before. The bill of fare 
given can be prepared easily by a housekeeper with one 
servant if the work is laid out systematically. Dinners 
of this kind are frequently served by experienced house- 
keepers who never allow their guests to feel that they 
are absent from the parlor, and yet, by short systematic 
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visits to the kitchen, oversee the entire preparation of 
dinner. 

The material for everything on the bill of fare should 
be in the house the day before. The turkey should be 
drawn and the stuffing prepared the day before and set 
in a cold place till you are ready to stuff it the next day. 
The onions and potatoes will not be injured by peeling 
them the last thing at night, leaving them in cold water 
till morning; the can of tomatoes may be opened, poured 
out in an earthendishand left ina cold room. Mayonnaise 
dressing for the celery can be made the day before and 
set in a cold room. The chicken pie can be ready to put 
in its cover of pastry, and the rice croquettes can be 
ready to fry. The plum pudding and mince pies are 
better made a week before, and the lemon tarts should 
be ready also to bake the morning before the turkey goes 
in. 

It is a wise plan to set the table as soon as the break- 
_ fast table is cleared away, covering it with a second cloth 
so that no dust will settle on the napery or china. A 
heavy baize or cotton-flannel cloth is now generally 
used under the white tablecloth. It protects the table 
and throws up the pattern of fine damask. Spotless 
table linen, glittering glass and dainty china are orna- 
mental enough without table-scarfs and the various 
other ornaments often seen on the dinner table. A 
basket or a low preserve dish filled so as to look like a 
mound of green leaves and odorless flowers is the only 
ornament in perfect taste. Place the napkin neatly fold- 
ed on the plate, and just before dinner is served lay a 
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small piece of freshly cut bread on each napkin. After 
the table is arranged to your satisfaction, the pudding 
should be prepared and put over to boil. It will require 
to be put on by 12 o'clock if dinner is served at 2 o’clock 
(it having been boiled when made). It can be either 
boiled or steamed. Put the salted almonds on the table 
at the beginning of dinner, but serve them with the 
crackers and cheese. The fruit, almonds, cheese and 
crackers can be put on the plates early and kept closely 
covered. It will take two hours to roast an eight or nine 
pound turkey. For a 2 o’clock dinner put the turkey in 
the oven at 12. It is wise to leave the schedule of time 
with the servant in the kitchen, directing her to baste. 
the turkey every fifteen minutes by the clock, to put the 
chicken pie in the oven at 12.50 o'clock, the onions over 
to boil at 1.10, the potatoes over to boil at 1.20, and the 
tomatoes at 1.40, and also prepare your oyster soup. 
At 2 o'clock everything will be ready for dinner to be- 
gin. After dinner has begun, each dish will be ready in 
its order if such a system as suggested is employed 
The mistress can entertain her guests at her ease, visit- 
ing the kitchen only at critical periods in the cooking. 
A glance at the stove and the clock will tell her whether 
everything is going on toward perfection as it should. 
There will be no hurry and consequent mistakes and 
confusion. 
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BILL OF FARE FOR CHRISTMAS DINNER. 


Oyster Soup. 
Roast Turkey. Cranberry Sauce. 
Mashed and Browned Potatoes. 
Onions in Cream Sauce. Tomatoes. 
Chicken Pie, Rice Croquettes. 
Plum Pudding. Foaming Sance. 
Mince Pie, Lemon Tarts. 
Salted Almonds. Celery. Crackers. Cheese. 
Fruit. Coffee. 


FAMILY DINNER. 


SPRING, 


Boiled Mutton. Caper Sauce. Mashed Turnips. 


Mashed Potatoes. Lettuce. Banana Fritters. 


SUMMER. 
Green Pea Soup. Roast Lamb. Mint Sauce. 


Boiled Potatoes. Beets. Asparagus. Fresh Fruit. 


AUTUMN. 
Baked White Fish. Roast Beef. Creamed Potatoes. 
Baked Squash. Corn. Peach Pie. Coffee. 
WINTER. 


Turkey Soup. 
Roast Pork. Apple Sauce. 
Boiled Potatoes. Stewed Tomatoes. 


Apple Dumpling. 


THE END. 
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THE CANADIAN BANK OF COMMERCE, 


CAPITAL $6,000,000. REST $1,000,000. 


GALT BRANCH. 


Deposits of $1 and upward received and interest allowed 
at current rates. Special attention given to the collection of 
Farmers’ Sales Notes, and advances made thereon. Note 
forms free on application. 


J. MOWAT DUFF, 


MANAGER. 


Te MAGNA STR YAL. 


GALT AGENT FOR 


THE GORE DISTRICT FIRE INSURANCE CO’Y, 


As well as other Standard Home and 
Foreign Companies. 


Canada Life Assurance Company, 


Canada Landed and National Investment Co. 


Real Estate For Sale. o% Money to Loan, 


Office—Ainslie Street, next door to ‘‘Reformer’’ Office. 
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THE PEERLESS STEAM COOKER. 


NO KITCHEN COMPLETE WITHOUT IT. 


Fe ee a a et 


a oo 2 
e) ay * 2) 
ie) > b> 9] 
i Gos or Py 
a | as rem =) S 
a § 32 fills 22) 3 
eruce ws oun tt) 
a fon £ ao =) 
He) a2 us a z aan ae 
. 1 Ag es | of 1 S 
Y @) 5 o Si S 3 4 — 
m o 8 > a Z 
O4 ely es =) < 7 we) 
S i 8% | ~2 9 6 
leas le oe 2 
pa foe cae lg 2s 4 2” 
De ep ES Cea L ue ses 
+ OTe ete BCR es 
ei eee se ae 9 po 
b> : g 8 5 (eee 27 4 BO 
Or re AW == J V 
eres A a od oe S = 
CAR se a <2 = 
Z cat u bn S 4 i z | Db > og 
e vo 3 ‘ Hine) oD 5 Ge 19] 
ee, Leta i et O ee, 
MZ bai fi 29 wn 
n mS Sos “ O 
+) 3 & w = Gi os ss 
o fae a es 
te a: SS ee 
. | gl ee 
a p 5 a q id ou | 3 < a 
= c 5 ‘ i g rt) Pan 
ees Dai =. = Ha 
= ars : ae Fa 
Y cy) | rs = 
Le ij 3° 
° = a gl z- 2 > 
ad — may He be be 


=f Er 


Unni an ons, gp Soe Spt coe fc l_foel_ Sant. 


NEEDS NO ATTENTION. NOTHING BURNS OR DRIES. . 


We take pleasure i in recommending the Peerless Steam Cooker, which we have 

tried, giving us entire satisfaction, doing all that it claims to do. 

Mrs. Martin N. Todd; R. Ferrah, Galt; Mrs. T. McGivern, Galt; Mrs. W.T. 
Griffin, Galt; Mrs. (Dr.) Cornish, Mitchell; Mrs. R. H. Knowles, Hespeler ; Mrs. 
(Dr, ) McIntyre, Hespeler ; Mrs. Fe Sheppard, Bloomingdale, and more than a 
hundred others in the County of Waterloo. 


A. E MULLETT, KENT, GALT. J. N. GOBER, GEN. AGENT, HESPELER, ONT. 
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IVES SS IVER RAY 


DEALER IN 


FANCY GOODS, EMBROIDERY 
AND WASHING SILKS, 


' Slipper Patterns and Faney Work of all kinds. 
Dolls in endless variety. 
Parisian Figures, Crystal Centres, &e., &e. 
Stamping done to order. 
All the Latest Designs. 


SN a eC Ae 


WM. TROTTER, GALT, 


HAS THE PLACE TO BUY 


Stoves, Ranges, Tinware, 


FLouse Furnishine titardware, 
Granite Iron \7are and 
Cooking Mtensils of 
all descriptions 
at FRieht 
rices. 
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_ WHEN YOU TRAVEL BY 


Rail or Steamboat 


BUY YOUR TICKET FROM 
TENCE SAREE ES PS ISP Rete). 
Town Ticket Agent, - = - - G. T. R. 


MELROSS’ SCOTGH HOUSE, GALT, 


DIRECT IMPORTERS OF 


- STAPLE AND FANCY DRY GOODS - 


HEADQUARTERS FOR CARPETS, LACE CURTAINS 
AND HOUSE FURNISHINGS. 


WN Jee, SLIOONEISG: 


ONS WEARS: 


FRUIT AND. CONFECTIONERY 


JO ESN ea VV ere lala 


DEALER FLOUR, FEED, GARDEN SEEDS 
IN AND FARM PRODUCE ..... 


Terms Cash, or Monthly Accounts by Special Arrangements. 


ADVERTISEMENTS, 534 


WwW, S. TURNBULL, R. BARRIE, 


TURNBULL & BARRIE, 
BARRISTERS, SOLICITORS, CONVEYANCERS, NOTARIES, &C, 


OFFICE: 
UOMMERGTAL BUILDINGS, GALT, OVER IMPERIAL BANK, NEXT Mt TO REPORTER OFFICE. 


MoNET TO LOAN 


fis Se ee lpele eee 


DEALER IN 


Fine Watches, Clocha, derelery, 
Diamonds, Sterling Silver 
and Plated Waze, 


S GEO. A. CHRYSLER, 8 


CORNER MAIN AND AINSLIE STREETS, 


Staple an Fancy Dry Goods 


PLAIN FIGURES. ONE PRICE. * oe 
CASH ONLY, 


INTEHELUGIIGHNCH OFFICE. 


MISS COMARXT 


SERVANTS wishing to obtain situations, will be supplied with same upon 
application to me, by letter or in person. Parties wishing general help 
. Should address or call at my office. 


MAIN STREET, 
Entrance at the Side of Young’s Block, Galt. 


532 ADVERTISEMENTS. 


E. MORRISH = 4s. 


Groceries and Provisions, | 
Foreign and Domestic Fruits, 


Garden and Field Produce. 
MAIN STREET, * s GALTON J 


In using any “ Recipe” in this “Cook Book” calling for 
Flavoring Extracts, Spices, Baking Soda, Cream of 
Tartar, &c., ours is what you are intended to use. All 
guaranteed Pure. ‘Try them. 

AR. Gap McLELLAN, 
DRUGGIST. 
36 MAIN STREET, - = GALT, ONT. 


John Handcock’s Pork Shop, 


AINSLIE STREET, GALT. 


A supply of French Pork and Sausage, also Prime Cured 
Hams and Bacon, Dried Beef, Potted Meat and Lard always 
in stock. ; : 


Geo. Laird, No. 7 Ainslie St., 


—Dealer in— 


CHOICE GROCERIES AND PROVISIONS. 


Special quality of Flour at low rates. Home-made. Jelly 
at wholesale prices by the pound. 

Guaranteeing our goods, and polite attention ‘to our cus- 
tomers our motto. . : 


‘ADVERTISEMENTS. 539 


Make a Specialty of fitting 
Spectacles. 


WATCH REPAIRING 


my forte. My stock of Watches, 
Fine Jewelry, Silverware, Clocks, 
and Optical Goods are New and 
Prices Right 


N. B. WILKINS, 
Kay’s Old Stand, 


MAIN STREET, - - GALT, ONT. 


BUSINESS CORNER GROCERY, 


OPPOSITE THE MARKET, GALT, ONT. 


PETER BROWN, 


Well and favorably known to the trade, and always in the front ranks, with 
only first-class goods and at lowest cash prices, buys for cash and sells for cash, 
which enables him to discount the keenest competition. TEAS A SPECIALTY. 
Produce taken as Cash in exchange for goods. Strictly one price. German 
spoken. Thankful for past favors and soliciting your future patronage. 


BUSINESS CORNER GROCERY, - = P. BROWN. 


GEDA: S. L1OM E 


GA TE 


Applicants can obtain all necessary information 
regarding terms, &c., by applying to 
MRS. DEITRICH, President, - 


pied sau g} > ea ees 


MISS WHITING, Secretary. 
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R. PARKER & CO., 
_ Dyers and Cleaners, 


WORKS AND HEAD OFFICE, 
787 to 791 Yonge Street, Toronto. 


LADIES AND GENTS’ WEARING APPAREL 
OF ALL KINDS CLEANED AND DYED. 


GALT OFFICE, 
5 IMPERIAL BLOCK, SOUTH WATER ST., GALT. 


Branches at Hamilton, Brantford, London, Woodstock 
and St. Catharines. 


USE LAWRY’S FINE NEW MILD CURED 7 


hy ly English hy lg 


Thos. Lawry & Son, Hamilton. 


| 
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THE ‘“‘JOHN BULL”’ STEEL PLATE RANCE 


FOR 


Coal and Wood 


LATEST AND BEST. 

EVERLASTING, 
UNBREAKABLE, 
Asbestos Lined. Cast- 


ings Double the 
Usual Tickness. 


Will bake better and 
heat up quicker on 
less fuel than any 
other range. 


Made in all sizes 
from Smallest Domes- 
tic to Largest Hotel. 


K 
MANUFACTURED BY 


E.& C. Gurney Co. 


TORONTO. 


ESTABLISHED 1864. 


WE MAKE 


Reed Organs 


———— On 


Parlor, School, Chureh 


or Lodge. 


) CHURCH PIPE ORGANS 


Upright and Grand 


PIANOS-ORGANS 


EVERY INSTRUMENT GUARANTEED FIRST-CLASS. 


—— SEND FOR CATALOGUE TO— 


THE BELL ORGAN AND PIANO CO, L’D.,, - GUELPH, ONT, 


Pianos. 
dd 


